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SELL MORE CANNED FOODS 
WITH THESE 3 AIDS 


“Economy Guide to Better Meals” gives consumers recipes, menus, 
and buying suggestions for 18 economical meals. The 
basic ingredient of a first course, main dish, vege- 
table, and dessert is a canned food—the four canned 
items serving 4 people are available for about $1. 


Sound Film which shows consumers that, penny for penny, 
canned foods give them more food for their money. 


Booklets which tell the economy and nutrition story of 
canned foods. 


‘ls to: 
4 deta! CAN MANUFACTURERS INSTITUTE, INC. 
60 East 42nd Street, NewYork 17,N.Y. 
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NORTHRUP, KING & CO. 


SEED GROWERS SINCE 1884 
Minneapolis 13, Minn. 


Look At These 
Features 


1. Tall, strong top, suited to 
mechanical topping. 
2. Outstanding interior color. 
3. Good quality flesh and texture. 
4. Heavy yielder and a consistent 
performer. 


5. A small, clean collar or crown. 
6. A heavy favorite with packers. 
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BRINE, JUICE and 
PULP TANKS 


Latest design brine, juice and pulp 
tanks made from all grades of 
stainless steel, or Monel metal de- 
pending upon product to be 
processed ... regular size 
from 750 gallons to 2000 
gallons capacity. 


men 
crates 


BOX 

WASHER 
A self-contained unit embodying its own 
relay pump to give you high pressure 
washing . . . built to handle any size 
standard box . , . designed to thoro- 
ughly clean your lugs or field boxes . .. 
fitted with a removable screen to re- 
move the refuse from the self-contained 
water supply. 


coils in the water supply tank. 


“BERLIN CHAPMAN 


FOR ALL FOOD PRODUCTS 


BERLIN CHAPMAN PIVOT 


Where a hot water wash is desired, 
it can be obtained through the installaticn of steam 


CHAIN EXHAUST BOX 


In this exhaust box there are no transfer devices . . .no place for the 
cans to crawl, creep or stop .. . every canis exhausted at exactly the same 
time . . . will handle all cans at any speed without jarring or spilling . . . 
designed and built in either steam type with the sprays hitting against 
the side of the can, or water type . . . capacity is unlimited. 


ROLLER VEGETABLE WASHER 


Furnished in any size depending upon capacity tobe 

handled, this machine assures 100% washing 

of tomatoes, beets, carrots, cob corn and 

like products. The rotating action as- 
sures that every point on the food 
surface receives a thorough wash- 
ing from 5 to 10 times during its 
travel through the washer. The 
unit is complete with water spray 
pump to assure and maintain uni- 
form pressure at all times. 


COMPLETE 48 PAGE CATALOG 
IS YOURS UPON REQUEST 
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The canner who had three nightmares 


URING the off-season this canner planned for the 
harvest time ahead when the crops would ripen and 
be processed. 

But his planning—and sleep—were bedeviled by three 
nightmares: 

. .. Would the new machinery to expand his production 
be delivered and ready to operate smoothly next summer? 

... Would he ever be able to find better and faster 
machinery to fill and close more cans per minute? 

. .. Could he be certain now that repair parts would be 
available, if something should fail in the midst of the 
canning season ahead? 

Now, obviously, this canner was not a Canco customer. 

For Canco customers receive their machinery as sched- 
uled, can count on Canco to develop improved machinery, 
and know that emergency repair parts are immediately 
available at strategically located service stations. 


Why is this? Because Canco service includes a large 


body of skilled men and six machine shops so co-ordi- 
nated and so efficient that the canning season holds few, 
if any, mechanical nightmares for Canco customers. 


Other Benefits Canco Customers Enjoy 
1. Containers made of the most suitable materials 
available anywhere. 


2. The best technical trouble-shooters in case of plant 
emergencies. 


3. During shortages of critical materials, the “‘know- 
how” to find and use safe substitutes. 


4. Canco alertness... first in new processes, first in 
new packages. 


5. Technical brains to iron out kinks in new products. 
6. Canco quality control protects your business. 


This trademark {canco) is your assurance 
of quality containers. Look for it! 


AMERICAN CAN COMPANY « New York + Chicago + San Francisco 
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Want something extra in sales service? Need 
expert help in solving a technical canning 
problem? Then call on Continental! 


Continental has thirty-seven can manufactur- 
ing plants, thirty sales offices and a laboratory 
staffed by over two-hundred scientists and 
technicians. We have a top-flight cannery 
equipment department and fourteen field 
research offices spread across the nation. We'd 
like to put these facilities to work for you 
right now. 


You'll like doing business with Continental. 
We have the manufacturing capacity, the 
experience, the knowledge and most impor- 
tant, the wide-awake progressive spirit you 
want in a supplier. Let Continental bring you 
the “best in products” and the “best in service” 
and you'll know why packers are saying: “You 
can’t beat Continental as a dependable source 
of supply.” 


122 E. 42nd St., New York 17, N. Y. 


135 South LaSalle St., Chicago 3, Ill. 


AND YOU CAN’T BEAT CANS 
FOR CONVENIENCE 
ECONOMY AND PROTECTION 


The tin can is king in the 
processed food field. Be- 
cause, in addition to cutting 
operating costs, cans are un- 
breakable and cost less to 
ship. They’‘re lighter, require 
no special packing and they 
can be stacked higher in 
freight cars and warehouses 
with perfect safety. 


155 Montgomery St., San Francisco, Calif. 
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EDITORIAL 


REEZERS BUS Y—Most of those in attendance will 
agree, we believe, that all sections of the frozen 

foods industry are, at this writing, enjoying the 
most successful and profitable convention as yet held 
by this group. Out here in Chicago at the Stevens 
Hotel, a setting familiar to most canners, frozen food 
packers, distributors, preservers, brokers and ware- 
housemen are putting their heads together in an en- 
thusiastic and determined effort to understand one 
another’s problems. There are joint meetings, sepa- 
rate meetings, committee meetings and room confer- 
ences. The contrast to last year is readily apparent. 
A spirit of cooperation has replaced a belligerent and 
suspicious attitude between groups. Imagine, if you 
will, a wholesaler placing salesmen in retail stores to 
personally suggest YOUR brand of canned food to a 
shopper. Well that’s exactly what some frozen foods 
distributors are doing for the freezer (and them- 
selves). 


ATTENDANCE — Lacking official figures, atten- 
dance is rather difficult to gauge. From personal ob- 
servation and conversations with others, we feel that 
attendance is greater than last year by possibly 25 to 
30 per cent. That would make our guess somewhere 
in the neighborhood of 3,000. There are 177. firms 
listed in the program under “Packers” with some few 
others under “Other’’. The distributor meetings seem 
to outdraw the packer meetings. It was unfortunate 
that the all-industry general session was held in the 
Grand Ballroom of the Stevens. In that vast auditori- 
um, the audience took on the appearance of a corporals 
guard. There are a good many formal talks being made 
but the program stressed round table discussions. Next 
week we hope to be in position to give readers a run- 
ning account of proceedings. 


HONORS TO FROZEN ORANGE JUICE—Frozen 
concentrated orange juice is the chief topic of con- 
versation. In its second sales year, it has easily topped 
sales of any other single item. By attracting the con- 
sumer to the frozen food case, it has helped the sale of 
other items. Enthusiastic supporters say that in a 
year or two it will top the sale of all frozen food items 
put together. Down in the exhibition hall there are 
scores of professional models passing out samples by 
the jugful. 


PACKERS TAKE OVER EXHIBIT—There seems 
littl, doubt but that the packers themselves, with pos- 
sibl) some help from the cabinet manufacturers, will 
take over the exposition another year. The machinery 
and supplymen in attendance spent most of their time 
Warming their chairs and sampling frozen orange 
juice, shrimp, bananas, pies, etc. Again from personal 
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observation and interviews, combined orders would 
hardly pay the expenses of any one of the 26 or 28 
firms using space. Packers and cabinet makers might 
very well make a frozen food show of it by inviting the 
public at large, as well as the retailers and wholesalers. 
In that way if the show were shifted from year to year, 
it could provide a powerful boost for frozen food sales. 


PEA ACREAGE — We inquired ceaselessly from 
everyone we thought might know what canners and 
freezers intend to do about pea acreage. While there 
was some difference of opinion, the majority of our in- 
formers don’t believe the cut will be appreciable—pos- 
sibly 10 per cent in the Northwest and less than that, 
if any, in Wisconsin. Some of the larger concerns are 
cutting out whole plants instead of reducing acreage 
for each individual plant, and that surely makes sense. 


. There’s talk of Northwest operators pooling shipments 


to a central warehouse in the Mid-West to help beat 
freight rates in some measure. With the terrific freight 
advantage they enjoy, no one can understand the rea- 
soning of Tri-State canners in cutting acreage. It is, 
they say, an admittance that they cannot produce the 
quality. 


MERCHANDISING CANNED FOODS — That 
brings us around to the point of merchandising. Ex- 
cept for a few outstanding examples, despite many sad 
experiences of the past, and the terrific pressure of the 
present, canners steadfastly refuse to spend a nickel 
on merchandising effort. They left Atlantic City with 
the pleas and threats of leading distributors ringing 
in their ears and immediately refused to support al- 
ready activated groups for promoting canned peas and 
corn. They’ll hear a good bit more about merchandis- 
ing at the brokers meeting in Chicago this month. 
They’!1 continue to hear more about it in these pages in 
the hope that it will have some effect on even a few. 
Meanwhile knowing full well that consumption could 
be greatly increased, this column is ashamed to advise 
a cut in acreage. But having seen canners so many 
times, almost eagerly accept a dime or 20c less a dozen 
rather than spend a penny for sales promotion, we have 
no other recourse for the present at least. The canner 
(or freezer) who doesn’t provide a healthy chunk in 
his budget for merchandising and plenty of hustling 
on his own this coming year, had better think twice 
before putting that seed in the ground. 


DEATHS—tThe industry has been shocked at the 
steady stream of deaths of well known and revered 
members of the canning clan. Since the Atlantic City 
Convention, it’s been Colonel Phillips, Fred Jewett, 
Ivan Morgan, Neal Sells, and now this week Leon 
Beach. Their total years of service to this industry 
would add up to well over 200. Their counsel, advice 
and companionship will be sorely missed. May they 
Rest in Peace. 
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SIOUX CITY 6, IOWA ¢ FULL LINE OF CANNERS' SEEDS © CHICAGO 16, ILLINOIS 
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USE AND MISUSE 
INSECTICIDES CANNING CROPS 


To discuss the use and misuse of insec- 
ticidal chemicals is a big order. Even if 
the discussion is restricted to seven toxic 
agents as they may be applied to canning 
crops, the topic is a broad one as there 
are many things to be considered. None 
of the insecticidal chemicals listed in the 
title* have been available for testing for 
more than five years, and one for only 
two seasons. This reduces what can be 
said in reference to use. The limited time 
that the newer insecticidal chemicals 
have been available for testing precludes 
cataloging their uses on canning crops 
into two categories such as use and mis- 
use. It is necessary to consider this topic 
as containing at least three headings, the 
third being “don’t know.” 

Even with this additional category, and 
I propose to use it, it is impossible to 
make any satisfactory summary. The 
reasons for this are (1) the many kinds 
and variety of crops that are canned, 
(2) the many areas in which they are 
produced, (3) the numerous number of 
insects that attack these crops, and (4) 
last, but by no means least, the many dif- 
ferent ways the insecticidal chemicals 
may be formulated and applied. 


In reference to this last point it must 
not be forgotten that each of the materi- 
als listed in the title of this discussion is 
a chemical which can be used as an in- 
secticide only after it has been mixed 
with other materials. How it is mixed, 
with what it is mixed, makes a great deal 
of difference on how the finished product 
—the insecticide — behaves and how it 
can be applied. All the chemicals listed 
are so toxic to the insects against which 
they may be effective that only small 
amounts are required to kill the pest. 
This means that the finished insecticide 
contains, by weight and volume, a large 
proportion of other materials used as 
carriers, diluents and adjucants. What 
these various addatives to the toxic 
chemical may do to the crop, the insect, 
the machine and the operator is a big 
problem, and one which has not been ex- 
plored as it should be. It may even be 
sai we know less about this than we 
know about the chemicals. The ques- 
tion of formulation is a matter of con- 
siderable importance to the grower who 
uses any of the newer insecticides, in- 
clu: ing all those listed in the title of this 
discussion. At present it is not possible 
to \ vite satisfactory specifications except 
for a limited number of combinations 
and it is not possible to say that other 
com inations cannot be used. My ad- 
vice to the grower is that he secure his 
insecticides from concerns that he is 


*DPT, BHC, DDD (DDE), Chlordan, 
Tox iphene, Methoxychlor and Parathion. 
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satisfied has experience and “know how” 
in testing and producing finished insec- 
ticides. 

The use of insecticides on canning 
crops involves consideration of a goodly 
number of questions. We need to know 
the effect of the material on the particu- 
lar insect that has to be controlled, the 
effect on the plant, the effect on the 
natural enemies and the pollenating in- 
sects, the effect on the productivity of 
the soil now and in years to come, the 
effect on the machine used to apply the 
material, the effect on the operator, the 
effect on the quality of the harvested 
product, and the effect that residues may 
have on animals — man or beast — that 
consume the harvested product and the 
crop residues. As canners and processors 
of the finished product for market you 
are concerned with all of these matters 
as all have some effect on your opera- 
tions. You are, however, no doubt, more 
directly concerned with the question of 
quality of the crops you buy and the resi- 
due that may be on them. Entomologists 
recognize this and appreciate in no small 
way the influence this particular interest 
has in guiding the grower in the prac- 
tices he should use to control pests that 
attack his crops. In this the canner, food 
processor and the entomologist have 
much in common. They all want the 
grower to produce a high quality crop 
that is free from insects and from ob- 
jectionable or harmful residues. They 
also want the grower to produce this 
without harm to himself, his neighbors 
or his land. That he should have fair 
return for his effort is agreed. 

With these common interests—if not 
responsibilities — there are some things 
we may do individually and collectively 
to help the grower. A few of the things 
we should tell him are: 

1. Be sure that the insecticide is han- 
dled and used safely. Store away from 
food and wash the container after using. 

2. Read, understand, and follow the 
recommendations made in reference to 
use. These are based on data, not guess 
work. 

3. Read and follow directions for use. 
These are carefully prepared for the 
guidance of the user. They are for his 
protection. If they are not followed he 
may easily be the loser and should accept 
responsibility for his mistakes. 

4. Know what insect is to be controlled 
and use control measures that are rec- 
ommended for it. 


5. Do not over dose. This may result 
in residues that will make the crop un- 
marketable. 

6. Do not apply the insecticide in a 
manner or at a time other than that rec- 
ommended. This is especially important 
in reference to the newer materials. 


It is unfortunate that research has not 
yet accumulated the data needed to pro- 
vide a clear understanding on the effect 
the various new chemicals may have 
either on the user of insecticides or the 
consumption of residues that may be on 
the marketed product. The information 
now available suggests that all the chem- 
icals listed for discussion are toxic to 
man and that they should be classed as 
poisonous, though not all in the same de- 
gree. This absence of information on the 
toxic effect of these chemicals makes it 
difficult to indicate the uses and misuses. 
From the standpoint of the presence of, 
residues on or in the product that is to 
be canned or processed, the only course 
to follow is say there should be none. For 
the chemicals that persist or are ab- 
sorbed their use on canned crops should 
therefore be restricted more than those 
which disappear and cause no off flavor. 
In absence of satisfactory means of re- 
moving residues, uses should be confined 
to applications on those portions of the 
crop that develop first and not to the 
part to be processed, to crops where the 
part to be processed is protected from 
contamination, or to crops where the 
part to be processed is in such a stage 
of growth that any residues do not per- 
sist to harvest. 


These are criteria that are applied in 
making suggestions for use. For leafy 
vegetables and soft fruits they are much 
the same as those which have long been 
used in reference to arsenical insecti- 
cides. The limitations they impose indi- 
cate that several of the older and better 
known materials, such as rotenone, nico- 
tine, and pyrethrum, should continue to 
have very important places in the control 
of insects attacking canning and process- 
ing crops. 

The persistence of some of the newer 
insecticidal chemicals, especially DDT, 
makes it necessary to add another cri- 
terion in any appraisal of their use. This 
is concerned with the residue that may 
persist on crop remainants that are to be 
fed to dairy animals and livestock that 
is being finished for slaughter. It is a 
well established fact that when residues 
of the chlorinate hydrocarbon insecticidal 
chemicals are present on forage con- 
sumed by animals, t’.2 chemical is ac- 
cumulated in body tissue, especially fat, 
and in the fat of milk. There is still 
much to be learned about the ratio of 
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the residue on the plant tissue to the 
amount that may be absorbed, how long 
the chemical may remain in the body tis- 
sues, how soon it disappears from the 
milk when the diet of the animal is 
changed, how the various chemicals dif- 
fer in reference to this absorption factor, 
and the effect consumption of body tis- 
sues and milk containing the chemical 
may have on humans. Until more is 
known about these various points, it is 
prudent and advisable to refrain from 
applying insecticides containing DDT 
and other chlorinated hydrocarbons to 
forage or to plants the unmarketed re- 
mainants of which are to be fed to dairy 
animals or to animals being finished for 
slaughter. Our recommendations included 
this reservation. 


USES OF VARIOUS CHEMICALS 
ON CANNING CROPS 


With the wide variety of crops, areas of 
production, numerous kinds of insects 
that attack them it is not practical to 
catalogue all uses on canning crops for 
the seven chemicals. In a list for this 
general purpose it would be impractical 
to include information on the rate and 
number of applications or the form in 
which the material may be applied. These 
matters are of great importance and the 
user should get full details and follow 
them carefully. Some of the better estab- 
lished uses are: 


USES OF DDT ON CANNING CROPS 


Apples and pears for the control of 
codling moth when the skin is removed 
before the pulp is canned or processed. 
Tests indicate residues stay with the 
pomace and the removal of skin is not 
needed where juice is produced. 

Peaches, prunes, plums and cherries 
for control of oriental fruit moth or 
other pests when the skin is removed be- 
fore the pulp is canned or processed. 

Grapes for berry moth control where 
the grapes are used for wines, juice or 
jelly. Tests indicate that residues are 
retained by the pomace. 

Corn for the control of European corn 
borer, where fodder is not fed to dairy 
animals or animals being finished for 
slaughter. 

Peas for the control of pea aphid, 
where the crop residue is not fed to dairy 
animals or animals being finished for 
slaughter. 

Tomatoes for control of various cater- 
pillars when skin is removed from fruit 
before being canned or otherwise pro- 
cessed. For juice it appears unnecessary 
to remove skins and residues stay with 
pomace. 

Peppers for control of pepper weevil 
where residues will be removed by wash- 
ing and wiping. 

Beans (string) for control of leafhop- 
per, when applied: before the pod begins 
to form. 

Cabbage and related plants, to control 
various caterpillars when applied before 
harvested part of plant develops and 
where crop residue is not fed to dairy 
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animals or animals being finished for 
slaughter. 

To soil for control of wireworms in 
Western States, where 10 pounds of the 
technical chemical is thoroughly mixed 
in the top 6 or more inches of soil. 


USES OF TDE ON CANNING CROPS 


Apples for control of red-banded leaf- 
roller where the skin is removed before 
the pulp is canned or processed. Tests 
indicate residues remain with the pomace 
and that juice can be produced without 
removal of skin. 

Tomatoes for control of fruitworm and 
hornworm when the skin is removed 
from fruit before being canned or other- 
wise processed. For juice the skins do 
not have to be removed as the residue 
stays with pomace. 

Peas for control of pea weevil, where 
crop residues are not fed to dairy ani- 
mals or animals being finished for 
slaughter. 

Cabbage and related plants for control 
of the imported cabbage worm, when ap- 
plied before harvested part of plant de- 
velops, and where crop residue is not fed 
to dairy animals or animals being’ fin- 
ished for slaughter. 


USES OF METHOXYCHLOR ON 
CANNING CROPS 


Beans (string) for control of Mexican 
bean beetle and leafhopper when applied 
before the pod begins to form. 

Cabbage and related crops for control 
of caterpillars when applied before the 
harvested part of plant develops, and 
where crop residue is not fed to dairy 
animals or animals being finished for 
slaughter. . 

Peas for the control of pea weevil 
where crop residue js not fed to dairy 
animals or animals being finished for 
slaughter. 


USES OF PARATHION ON 
CANNING CROPS 


Apples for control of mites, wooly 
aphis, red-banded leafroller or mealy bug 
if applied 30 days before harvest and 
skin is removed before pulp of fruit is 
canned or processed. 

Pears for control of psylla, mites, or 
mealy bug if applied 30 days before har- 
vest and skin is removed before pulp of 
fruit is canned or processed. 

Tomatoes for control of aphids if ap- 
plied 30 days before the fruit is picked 
for canning or processing. 


MISUSE OF VARIOUS CHEMICALS 
ON CANNING CROPS 


To catalog misuses of the various 
chemicals listed on crops for canning or 
processing is more difficult than to indi- 
cate uses. The same factors that make it 
impractical to catalog uses complicate 
the question of listing misuses. In addi- 


tion, the absence of adequate experimen- 
tation leaves so much to be desired that 
it is doubtful whether to catalog an ap- 
plication as a misuse or to place it in the 
“don’t know” category. 
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It may be stated with assurance, how- 
ever, that all the chemicals are misused 
if they are carelessly applied, and not 
handled with appropriate safeguards. 
This is true even when the objective is to 
use them for purposes that are recom- 
mended. In general it may be indicated 
that applications of all the chlorinated 
hydrocarbon chemicals would be cata- 
loged as misuses if they are made (a) to 
leafy vegetables after the part of the 
crop which will be harvested has begun 
to form, or (b) if it has not been deter- 
mined that the forage or crop remnants 
will not be fed to dairy animals or to 
animals being finished for slaughter. 

With present information it is practi- 
cal, however, to indicate some misuses. 
Some of these are: 


MISUSES OF DDT 

Applications to apples and pears in 
number or kinds of formulations that 
leave a residue on the harvested fruit 
greater than the tentative tolerance of 
7 parts per million. 

Applications to any crop for the con- 
trol of mites. 

Application to beans for the control of 
the Mexican bean beetle. 

Applications to the foliage of cucur- 
bits and rhubarb to control any kind 
of insect pest. 


MISUSES OF BENZENE 
HEXACHLORIDE 


It is well established that the gamma 
isomer of benzene hexachloride is very 
toxic to many kinds of insects that attack 
crops which are canned or processed. It 
is also well established that insecticides 
formulated with technical benzene hexa- 
chloride, and to a lesser extent with the 
commercially available chemical which is 
largely composed of the gamma isomer, 
may cause off flavor in many crops which 
are canned or processed. This latter 
factor is of such significance that for the 
time being it is believed that the applica- 
tion of benzene hexachloride to any crop 
to be used for canning or processing 
should be cataloged as a misuse. 


MISUSE OF PARATHION 

Available information suggests that 
the application of insecticides containing 
parathion to leafy vegetables, such as 
spinach, turnip greens and_ perhaps 
others, or to fruits such as_ berries, 
grapes, cherries and apricots, would be 
so unwise that, for the present at least, it 
should be classified as a misuse. 


“DON’T KNOW” USES OF VARIOUS 
CHEMICALS ON CANNING CROPS 


There is no doubt that the foregoing 
summary of uses and misuses of ‘he 
various chemicals listed for discussion 
is unsatisfactory. There are cases where 
investigators in Federal and State agen- 
cies as well as those in industry will cis- 
agree. Perhaps most of these disagrce- 
ments will be the omissions. Some few 
may think that limitations indicated for 


(Continued on page 26) 
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Modern merchandising em- 
phasizes the importance of 
Cans. The Can is the Super Mar- 
ket’s largest selling, most 
important unit of Sale. And 
Crown Cans are really Super- 
Cans for Super Market usage. 
Their “Precision Perfection” — 
infinite attention to smallest 
details in manufacture—flawless 
seams— impenetrable coat- 
ings—protect your Product as 
nothing else will—give vou 

an edge over your competi- 
tors. Crown Cans are shaped 
like other cans. but there’s 

an inevitable degree of superior- 
ity in Crown Cans—created 
by superb supervision in 
making. 


As all Quality Food Manufac- 
turers know, just a little 
superiority in flavor makes a 
vast difference in the sale 
Re rat of a Food. Likewise, just a little 
The Modern Woman has taste—likes beautiful clothes . .. beautiful pack- superiority in Cans—the 
ages. Crown Cans, attractively labeled, make the smartest looking packages. / Superiority of Crown Cans-— 
makes a difference in the 
Success of a Food Product, when 
multiplied by millions of 
consumers. 


Over 100,000 Cans constantly on display in Penn Fruit’s vast, new, modern 
Super Markets in Philadelphia. Cans are America’s favorite package. 


| 
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Supplement the extra care You 
take in manufacturing your 
Foods, with the extra care 
Crown takes in making Cans! 


One of America’s Largest 


The Manager knows which packages have “sales appeal.” Naturally he / Can Manufacturers 
gives them preferred position. 


PLANTS AT PHILADELPILIA, BALTIMORE, CHICAGO, ST, LOUIS, HOUSTON, ORLANDO * DIVISION OF THE CROWN COKK AND SEAL COMPANY 
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4-H CANNING CROPS WINNERS 
IN MARYLAND 


R. L. WINKLEPLECK 
Horticultural Agent 
Baltimore and Ohio Railroad 


A young Harford County farm boy is 
the first-place winner in the Baltimore 
and Ohio Railroad’s 4-H Canning Crops 
Project in Maryland. Thomas C. Scar- 
borough of Street, Maryland, recent high 
school graduate and now full-time farm- 
er, was named first-place winner with a 
sweet corn yield of over four tons per 
acre. 

Tom has been in 4-H Club work for 
eight years and has an impressive list of 
projects completed. He’s been active as 
a 4-H leader and is currently president 
of his local 4-H Club. Since his father 
has a job off the farm, Tom has taken 
over all the work of operating the 100- 
acre grain and livestock farm. 

Tom’s nine-acre sweet corn crop was 
seeded in late May and early June on a 
good rich loam which was fertilized with 
500 pounds of 3-12-6 per acre. The Tri- 
state variety was used and the stand 
was excellent. Three cultivations kept 
weeds under control and the crop was 
harvested and delivered to the Whiteford 
Packing Company during late August 
and early September. Total cash receipts 
exceeded one hundred dollars per acre 
and Tom’s share for a job well done was 
a little over $300.00. To this the B&O 
adds $50.00 as first-place award in the 
Railroad-sponsored Maryland 4-H Can- 
ning Crops Projects. Tom Scarborough 
is the type of young agricultural leader 
who is a real credit to his community. 


Another sweet corn crop qualified for 
the second-place award. William Groff, 
Jr., of Colora in Cecil County, secured 
nearly four tons per acre on a three-acre 
field which had been in field corn the year 
before. He sold the crop to the Silver 
Canning Company. Manure and heavy 
fertilizer applications totaling nearly one 
half ton per acre might have put Bill in 
first place, but wet weather at planting 
time hurt the stand. However, a sweet 
corn yield of nearly four tons is one 
to be proud of and for the second succes- 
sive year the B&O awards Bill Groff the 
$35.00 second prize. 


Stewart Hurline, Jr. of Carroll County 
took third place, with a tomato yield of 
slightly over five tons per acre. He trans- 
planted Rutgers on a good clay loam 
which had received ten tons per acre of 
manure and one half ton of 3-12-6. The 
crop was cultivated three times and 
dusted twice. 


The Baltimore and Ohio Railroad 
sponsors this and similar projects to en- 
courage the production of those agricul- 
tural crops most suitable to each area 
and to stimulate interest in improved 
production practices, 
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LONGRED TOMATO IS 
GOOD YIELDER 


“Longred” is the name given to a new 
tomato developed at the Experiment Sta- 
tion at Geneva, New York, which is find- 
ing favor because of its good red color, 
good size, and long picking season. 


The new variety is especially well 
adapted for use as a canning variety, 
says Professor W. T. Tapley, canning 
crops specialist at the Station. It is also 


TOM SCARBOROUGH--4-H CLUB WINNER 


suitable for market garden production 
or for the home garden. The name, 
“Longred”, denotes its long picking sea- 
son and its attractive red color, both in- 
side and out. 


The plants of Longred are not large, 
but they are vigorous and the finely di- 
vided leaves cover the fruit well and last 
until the very end of the growing season. 
Longred is not an early variety but 
fruits at about the same time as Stokes- 
dale. However, it fruits more freely 
than standard varieties and the fruit 
clusters often have five to seven well- 
shaped fruits. The tomatoes are of good 
size, averaging about 6 ounces, and have 
a very deep globe shape, with firm, solid 
flesh. The flavor is mild and sweet. 


Longred is one of three new tomatoes 
originated at the Station and first intro- 
duced in 1946. The others are Gem and 
Red Jacket. The immature fruits of all 
three varieties are of a uniform apple 
green color and all three ripen up a good 
red over the entire fruit. It is estimated 
that fully half of the canning tomato 
acreage in New York State in 1949 will 
be planted to these three new sorts. 
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CURCULIO CONTROL ON APPLES 
AND PEACHES 


Control of plum curculio on apples and 
peaches in eastern New York with some 
of the newer insecticides has proved ef- 
fective in tests carried on by Dr. R. W. 
Dean of the State Experiment Station’s 
Hudson Valley Fruit Investigations Lab- 
oratory at Poughkeepsie. <A report on 
Doctor Dean’s experiments appeared re- 
cently. 


The new insecticides were *ompared 
with standard lead arsenate 
Of the materials tried, 50 per ce.. ‘lor- 
dan wettable powder gave the highest 
degree of control of curculio on b th 
apples and peaches. A combination of 
2 pounds of lead arsenate and 2 pounds 
of 50 per cent DDT powder gave almost 
as good control on apples. 

Methoxychlor was also effective. Lead 
arsenate sprays proved more effective 
when a polyethylene polysulfide sticker 
was added. 


Benzene hexachloride gave no control 
of curculio on apples but was almost as 
effective as chlordan on peaches. It gen- 
erally reduced the number of wormy 
drops, although there were more scarred 
fruits at harvest time. Since plum cur- 
culio injury to apples is chiefly in the 
form of fruit scarring, the apparent 
lack of control with benzene hexachloride 
may be due to its mode of action, says 
Doctor Dean. Differences in the amount 
or persistence of spray deposits on 
peaches as compared to the relatively 
smooth apple fruits may also be a factor. 


TO ATTEND BROKERS MEETING 


Alton Canning Company, Alton, New 
York, will make their headquarters at 
the Palmer House for the Brokers Con- 
vention March 20 to 23. 


William A. (Bill) Free and Edward J. 
Laucks will be on hand for the Brokers 
Convention and will make their head- 
quarters in the Bismarck Hotel. The 
operations of Pennsylvania Canners As- 
sociation’s sales development program 
will be explained from 11:00 A. M. to 
4:00 P. M. on Friday and Saturday, 
March 18 and 19, and during the same 
hours on Tuesday, Wednesday and 
Thursday, March 22, 23 and 24. 


Durbrow Brothers Canning Company, 
Cedar Rapids, Iowa, packers of “Blue 
Jean” food products, will be represented 
at the Brokers Convention by R. J. Dur- 
brow and D. E. Greb, who will headquar- 
ter at the Morrison Hotel. 

Fred H. Jantz & Company, Cleveland 
food brokers, will be represented at the 
Brokers Meeting by Fred Jantz, whio will 
headquarter at the Bismarck Hotel. 

George C. Goodrich Company, Buffalo, 
New York food brokers, will live at the 
Sherman Hotel for the Brokers Meeting. 
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LATEST FMC EQUIPMENT 
for better labeling, casing, sealing, shipping 


FMC CASER 


Cases cans, glass jars, even cartons, at high speeds 
without damage to containers or contents. 
Operates on an entirely new principle. The cans travel 


KYLER-LABELER 6% standing upright. There is no rolling or sharp impact. 


Simple to operate—fast and efficient in performance Fully automatic in operation—yet under complete con- 
— reliable. Available in a wide range of models for trol of the operator. 
all sizes of cans. 

Speeds up to 30 cases per minute and even higher are 


practical, depending upon the size, type and arrange- 
ment of containers and cases. 


GET FULL DETAILS IN THIS CATALOG 
This book* “‘tells all’’ about the Non-Shock Caser 
and other FMC Warehouse Machines. It covers 
the complete FMC line of Modern Machinery 
for Food Processors. Send for your FREE copy 
FMC today. Ask for General Catalog 800. 
UNSCRAMBLER * Including Catalog Bulletin 800-49. 


unscramble and deliver the cans in single-row formation to the 
We SPRAGUE-SELLS DIVISION e HOOPESTON, ILLINOIS 


labeler or casing machine. Capacity up to 600 cans per minute. 
Sales Branches: Baltimore, Md. * New York, N.Y. © Rochester, N.Y. 


wrens Bradford, Vt. * Cedarburg, Wis. * Lakeland, Fla. (Florida Division) 
$ San Jose, Calif. (Anderson-Barngrover Division) 


FMC Kyler. Boxer FMC Shipping Case Sealer FMC Compression Unit 
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M & S 20 POCKET PLUNGER 
FILLER 


To meet the urgent need for a high 
production plunger type filler for liquids 
and semi-liquids, such as baby foods, ap- 
plesauce, oil, etc., the Sprague-Sells Di- 
vision, of Food Machinery and Chemical 
Corporation has developed a 20 pocket 
capacity machine. Provided with either 
a chute feed for cans or a belt feed for 
glass jars, this machine will handle a 
range of sizes from 2%” to 475” diam- 


M & S 20 Pocket Plunger Filler with 
chute feed for cans. Also available with 
belt feed for glass containers. 


eter up to one quart capacity and 25%” 
to 5%” in height variations. The ma- 
chine is designed for normal speeds up to 
450 cans or jars per minute. 


The filling principle of the well known 
line of M & S Plunger Fillers has been 
retained in the design of this machine. 
However, it has been completely re-engi- 
neered for greatly increased production, 
ruggedness for long life under constant 
use; thorough sanitation; and simplicity 
in making adjustments. 

The entire machine is supported on a 
cast iron base plate. All operating parts 
are vertically adjustable with the excep- 
tion of the central supporting column, 
can table, and driving pinion. Adjust- 
ments to suit variations in can heights 
can be quickly made by a single lever 
conveniently located on the outside of 
the base. Included are the well known 
no-can no-fill mechanism and adjustable 
filling cam found in all M & S Fillers. 


Non-corrosive materials are used 
throughout the machine. All parts, with 
the exception of the main base, drive 
gear, and filling cam are made of either 
bronze or stainless steel. Automatic 
lubrication insures a constant supply of 
lubricating oil. The lower portion of the 
machine is closed by demountable guards 
easily removed for maintenance. 

An extension of the main drive shaft 
in the base of the machine provides a 
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EQUIPMENT AND SUPPLIES 


convenient hookup for can closing ma- 
chines or for an individual motor drive 
as required. Driving power required is 
2H.P. The drive shaft extension is pro- 
vided with a manually actuated clutch 
for stopping the machine in an emer- 
gency. 


MAGNET REMOVES TRAMP IRON 
FROM FOOD PRODUCTS 


Completely automatic separation of 
magnetic and non-magnetic materials 
with an Alnico plate magnet has been 
achieved with the Self-Cleaning Perma- 
Plate recently developed by Dings Mag- 
netic Separator Company, 4740 W. Mc- 
Geogh Ave., Milwaukee, Wisconsin. This 
permanent non-electric magnet unit is 
designed to provide moderately priced 
automatic protection for crushers, grind- 
ers, pulverizers, stokers and other ma- 
chinery susceptible to tramp iron dam- 
age; to remove contaminating iron from 
such materials as food, grain, liquids, 
and other products. It can be installed 
over conveyor belts, spouts or chutes. 


The unit consists of a Heavy Duty 
Perma-Plate Magnet and a motor-driven, 
endless cross belt. The magnet’s power- 
ful force attracts and holds tramp iron 
to the underside of the cross belt, which 
carries it to the side beyond the influence 
of the magnetic field, at which point it 
is discharged. The Magnet incorporated in 
the unit is made up of a series of power- 
ful “C” shaped Alnico magnets, and the 
poles of which are secured to steel plates, 
and the entire assembly is mounted on an 
aluminum face plate. 


The advanced design of the Perma- 
Plate allows uniform magnetic strength 
across the entire face of the magnet, 
with no “dead spots” for tramp iron to 
slip through. Pole plates project up from 
the magnet surface to provide the extra 
magnetic strength of powerful attracting 
edges. Self-Cleaning is equally effective 
with wet or dry materials and the mag- 
net itself can be completely submerged. 
The manufacturer guarantees the mag- 
netic permanence for the life of the in- 
stallation. Available in range of sizes 
to meet every requirement. 


Perma-Plate magnet for removing tramp 
iron from food products. 
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ERMOLD CASE UNPACKER 


A new Automatic Case Unpacker and 
Dumper, especially useful to bottlers, 
canneries, cosmetic manufacturers, and 
many other users of containers, has been 
developed by the Edward Ermold Com. 
pany, 652 Hudson Street, New York 14, 
N. Y. 

The new machine is unique in that it 
removes standard containers from car- 
tons, deep or shallow cases or trays. It 
also takes filled or partially-filled cases 
and discharges the containers onto a 
continuous conveyor in multiple rows, 


Ermold Case Unpacker and Dumper 


and discharges empty cases from either 
the right or the left side, depending upon 
requirements. 

After initial settings are made, the 
machine automatically refuses odd size 
or badly damaged cases, refuses cases 
containing overlength bottles, and leaves 
broken bottles in the case for discard. 
The machine accepts partially-filled cases 
and the grippers have sufficient range to 
assure pickup of tilted or misaligned 
bottles. 

Speed is variable within a range of 
4 to 15 cycles per minute—output equals 
the number of containers times the cyclic 
rate. Quick changeover in a matter of 
minutes is a feature of the machine. ull 
particulars direct from the manufac- 
turer. 


BRITISH WANT CANNED FOODS 


William MacGillivray, of London, di- 
rector of steamship operations of |ur- 
ness, Withy & Co,, and managing ('rec- 
tor of the Prince Line, was a recent |usi- 
ness visitor at San Francisco, California. 
“The British people today are literally 
gasping for apples, oranges, canned !ruit 
and canned salmon”, he said. “Canned 
fruit and salmon are in fact regarded as 
luxuries in Britain today and are aimost 
unobtainable, no matter how afflucnt 4 
person may be”. He said that when 
Britain can buy California producis the 
Furness lines has new freighters :eady 
to put into the trade. 
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count on 


NATIONAL CAN 


for container 
Seam Inspection by Doubl SUPPLY... 
S R V / C E eee 


protect against costly seamer break- 
downs. They also provide on-the-spot 
repairs, or — when required — make 


complete overhauls in our thoroughl 
cucaned central machine shops. ai When selecting a metal container supplier, consider the 


advantages you get by using National Can. Dependability? 
Close to fifty years of making deliveries where needed, when 
needed, despite supply conditions. Service? In the food field, 
an excellent Double Seamer Service; and the laboratory 
facilities of the Technical Service Division. In the general 
line, a complete lithography service, advising and assisting 
on container color, design, illustration, layout. Suggestions? 
Engineering know how accumulated through years of helping 
solve customers’ problems and through unremitting research 
—on tap when you are planning plant layout, filling proce- 
_ dures, sanitary precautions, and other important considera- 
tions where reliable advice may be welcome. 
Yes, when you call in National Can, you can count on 
more than the basic assurance of a dependable supply of 
containers. You have also a choice of available services — 
(So National Can Technical Service Division mechanical, technical, lithographic — swift, skilled, sure. 
And always at your disposal is our fund of production 
and bacteriological laboratories. Through routine ideas, selectively gathered through the years, constantly re- 
field tests or detailed laboratory analyses, this examined, tested and renewed. You can easily investigate 
service can help boost and better your output. 4 ‘4 
these factors to the full by telephoning your nearest National 
Can sales office or plant. 


Center-can Temperature Testing 
by Field Technologist. 


Containers Like These It With Sales’. 
° 


p34 National Can helps you step up your prod- 
uct’s selling power by a complete and 
closely cooperating lithography service — fully 
equipped to add to the customer assurance of 
product protection that only metal can create, the 
positive selling qualities of tested color combina- 
tions and distinctive design, layout and illustration. 


fs ares 


Executive Offices: 1 10 EAST 42nd STREET, NEW YORK 17, N. Y. 
Sales Offices and Plants: Baltimore, Md. + Indianapolis, Ind. + Chicago, Ill. + Maspeth, N. Y. « Hamilton, Ohio + Canonsburg, Pa. + Boston, Mass 
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PRESIDENT JOINS HATCHET 
CLUB 


President Truman, in addition to re- 
ceiving a Cherry Pie from the Champion 
Cherry Pie Baker, Miss Betty Latimer, 
of Fredonia, N. Y., also was presented 
with a small Gold Hatchet, symbolic of 
membership in the National Hatchet 
Club. The latter was presented to the 
President by H. B. Pearson, Sales Mgr. 
of Alton Canning Co., Alton, N. Y. Mr. 
Pearson is a director of the National Red 
Cherry Institute and the National 
Hatchet Club who jointly sponsor the 
Cherry Pie contest. 

As Chairman of the Cherry Commit- 
tee, Ass’n of New York State Canners, 
he escorted Miss Latimer to the baking 
finals in Chicago, where she was declared 
the Champion and likewise had the 
honor of being her escort on the trip to 
Washington. 


VAN EENWYK VISITS COAST 


Frank Van Eenwyk, President of the 
Fruit Belt Preserving Company, East 
Williamson, New York, and Past Presi- 
dent of the Association of New York 
State Canners, visited briefly with friends 
at the freezers meeting in Chicago, on 
his way to the Coast. Van, whose com- 
pany produces the well known “Apple 
Tru” brand of pie apples, plans to take 
in the Canners League Meeting at Santa 
Cruz and to visit with his many friends 
on the West Coast. 


NORTHWEST PACKERS & 
GROWERS ELECT 


Edward I. Pitkin, Eugene Fruit Grow- 
ers Association, Eugene, Oregon, was 
elected President of the Northwest Pack- 
ers & Growers, Inc. at the annual meet- 
ing held recently. Other officers elected 
are: Melvin J. Millett, Reid, Murdock & 
Company, Salem, Oregon, Vice-President; 
and William E. Yeomans, Portland, Ore- 
gon, Secretary-Treasurer. 


QUALITY CONTROL 
CONFERENCE 


A Sanitation and Quality Control Con- 
ference for Wisconsin canners, of par- 
ticular interest to plant superintendents, 
fieldmen and personnel in charge of sani- 
tation and quality control, will be held 
in Agricultural Hall on the University 
Campus, Madison, on Friday, March 25. 

The morning session, which will begin 
at 9:30, will be devoted to plant sanita- 
tion, while the afternoon session, which 
will begin at 1 o’clock, will be devoted to 
demonstrations by students majoring in 
food technology of methods for checking 
and controlling quality. 


NEWS AND PERSONALS 


TRI-STATE MEETING PLANS 


Program for the Spring Meeting of 
the Tri-State Packers Association, to be 
held at the Lord Baltimore Hotel on 
March 16, will get underway at 10:00 
A. M. with authorities on hand to dis- 
cuss pertinent matters relating to plant 
sanitation and water pollution. In the 
afternoon an informative cutting bee 
covering most of the seasonal vegetables 
will be held. 


On the two days following, March 17 
and 18, a canners school, sponsored by 
the University of Maryland with the 
cooperation of the University of Dela- 
ware, Rutgers University and Tri-State 
Packers Association, will be held, also 
at the Lord Baltimore. 


On the morning of March 17, begin- 
ning at 9:30, there will be a session for 
pea canners, as also another for tomato 
canners. In the afternoon sweet corn 
and asparagus canners will go into ses- 
sion, with a general session being held at 
7:30 that evening. 


Sessions for lima bean and snap bean 
canners will be held on Friday morning, 
March 18, at 9:00 A. M. 


HEADS HUNT SALES 


Frank Oxarart, currently Manager of 
Transcontinental network sales for Co- 
lumbia Broadcasting Company, Western 
Division, will become Advertising and 
Merchandising Manager of Hunt Foods, 
Inc., effective March 15. The position has 
been unfilled for the past year with gen- 
eral supervision exercised by Arthur 
Winston of the administrative staff. 


OZARK OFFICERS 


Officers of the Ozark Canners Associa- 
tion elected at their recent convention 
are: Grover Howard, Baron Canning 
Company, Westville, Oklahoma, Presi- 
dent; Ryland Thomas, Thomas & Drake 
Canning Company, Haskell, Oklahoma, 
Vice-President; and F. R. Spurgin, Fay- 
etteville, Arkansas, Secretary-Treasurer, 
reelected. 


VOLKMANN JOINS REYNOLDS 
BROTHERS 


D. W. Reynolds, President of Reynolds 
Brothers, Inc., Sturgeon Bay, Wiscon- 
sin, packers of red cherries and fruit 
juices, has announced that William H. 
Volkmann, for over 20 years with the 
Booth Cold Storage Company, and for 
the past 12 years manager of Booth’s 
Chicago warehouse, has joined the Rey- 
nolds organization in an executive capa- 
city. 


STRASBURGER & SIEGEL 
TO MOVE 


After 26 years in their present loca- 
tion at 15 S. Gay Street, Baltimore, Md., 
Strasburger & Siegel, analytical and con- 
sulting chemists, announce that after 
April 18 they will be located at “Re- 
search Center’, having acquired the lab- 
oratory facilities formerly owned by the 
Sealtest Laboratories, Inc. In their new 
location they will be fully equipped to 
handle the many phases of chemical, bac- 
teriological and microbiological investi- 
gations, including pilot plant operations 
for studies in food technology. Their 
staff will also include a chemical engi- 
neer with experience in waste disposal 
problems. Their many friends are in- 
vited to inspect their new quarters at 
1403 Eutaw Place, Baltimore 17, after 
May 1. 


ARMOUR SEABROOK 
AGREEMENT 


Armour & Company and Seabrook 
Farms have completed arrangements 
whereby Seabrook will handle the distri- 
bution of Armour’s quick frozen poultry 
line in the Metropolitan New York area. 
The poultry items will be boxed under a 
Seabrook Farms- Armour Cloverbloom 
label and will be available to food deal- 
ers on or about April 1. 


PIEDMONT MID-WEST SALES REP 


J. M. Davidson, President of Piedmont 
Label Company, has announced that Ned 
A. Holman will handle sales in the Mid- 
West States and for the present will 
work out of the Bedford, Virginia, office. 


CANADIAN FOOD PROCESSORS 
OFFICERS 


Officers of the Canadian Food Proces- 
sors Association elected at a recent meet- 
ing, are: Paul Bienvenu, Catelli Food 
Products, Ltd., Montreal, P. Q., Presi- 
dent; E. M. Smart, Smart Brothers, Ltd., 
Collingwood, Ontario, 1st Vice-Presi- 
dent; F. D. Mathers, Westminster Can- 
ners, Ltd., New Westminster, B. C., 2nd 
Vice-President; H. B. Daboll, Niagara 
Glen Products, Ltd., Ridgeville, Ontario, 
Treasurer; and P. R. Robinson, Ottawa, 
Ontario, Secretary-Manager, reelected. 


JOINS LYONS CO. 


Normal T. King, formerly with Libby, 
McNeill & Libby, and more recently en- 
gaged in the food brokerage business In 
Cleveland, has become associated with 
the George R. Lyons Co., food brokers 
that city. 
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@ IMPROVE QUALITY 
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Univorsal Hot-Broak Units. 
Kook-More Koils equipped. 
Automatic controls. 


F. H. LANGSENKAMP COMPANY 


227-235 East South Street, INDIANAPOLIS 4, INDIANA 


EFFICIENCY 


Rugged 
Sanitary 
Modern 


®@ Packers of premium quality food 
products will appreciate the advan- 
tages of Langsenkamp Stainless Steel 
Units. They supply day-to-day 
economy in operating efficiency 
and also the economy of longer ser- 
vice life. | Designed and equipped 
to provide production at high qual- 
ity level at the lowest possible cost, 
Langsenkamp Units are built to 
meet severe service demands, and 
are examples of fine craftsmanship. 


Units are complete and ready to con- 
nect into lines. Available in range of 
standard capacities. Consult Lang- 
senkamp catalog for information on 
complete line of modern production 
units for fruit and vegetable products. 


REPRESENTATIVES 


West Coast: KING SALES & ENGINEERING CO., 206 First Street, San Francisco, Calif. 
* Oregon and Washington: FOOD INDUSTRIES ENG. & EQUIP. CO., 1412 N. W. 14th Ave., 
Portland, Oregon * Mountain States: THE HORSLEY COMPANY, Box 301, Ogden, Utah * 
Northeastern States: BOUTELL MANUFACTURING CO., Rochester, N. Y. * Tri-States: TOM 
McLAY, P. O. Box 14, Port Deposit, Maryland * Texas: BROGDEX COMPANY, P. O. Box 512, 
McAllen, Texas *® Canada: CANNERS MACHINERY, LTD., Simcoe, Ontario, Canada * 
India: GLADWYN & CO., Powvala Building, 251 Hornby Road, Fort, Bombay. 
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NEWS — PERSONALS 


FREEZERS ELECT 


The National Association of Frozen 
Food Packers, meeting in Chicago last 
week, elected the following officers and 
directors to serve for 1949-50: A. J. 
Rogers, Cherry Growers, Inc., Traverse 
City, Michigan, President; E. J. Wat- 
son, Pictsweet Foods, Mt. Vernon, Wash- 
ington, 1st Vice-President; G. O. Bailey, 
Birdseye-Snider Division, General Foods 
Corporation, New York City, 2nd Vice- 
President. 

Directors: E. A. Thornton, George W. 
Haxton & Son, Inc., Oakfield, New York; 
C. S. Meister, Fairmont Canning Com- 
pany, Fairmont, Minnesota; R. O. Du- 
lany, John H. Dulany & Son, Inc., Fruit- 
land, Maryland; N. W. Cedergreen, 
Cedergreen Frozen Food Corporation, 
Seattle, Washington. 


DRY FRUIT MEN ELECT 


The annual meeting of the Dried Fruit 
Association of California was held at 
Fresno, early in March, when officers 
were chosen, as follows: President, T. O. 
Kluge, San Jose; vice-presidents, D. Ray 
Hoak and W. K. Hines, both of Fresno; 
treasurer, J. Uhland, San Francisco, and 
secretary and vice-president, Harry C. 
Dunlap, San Francisco. It was the first 
time in twenty years the group had met 
outside of San Francisco. 


BOOTH EXPANSION 


The F. E. Booth Canning Company, 
Inc., San Francisco, Calif., has been 
making many changes in plant equip- 
ment and plans to increase production 
to quite a marked extent in 1949. New 
products will be added and the line will 
be offered in some sizes not packed in the 
past. Additions to the line include Bart- 
lett pears, fruit cocktail, fruits for salad, 
freestone peaches, Kadota figs, sardine 
spread, tuna spread, bottled catsup, bot- 
tled chili sauce, tuna and salmon steaks. 


ATTENDS UTAH MEETING 


S. E. Burkenroad, canned foods divi- 
sion sales manager for Parrott & Co., 
San Francisco, California, has returned 
from attendance at the annual conven- 
tion of Utah Canners Association, held 
early in March at Salt Lake City. He 
said that while the talks stressed caution 
in regard to future packs, there was no 


FROZEN DISTRIBUTORS 
OFFICERS 


Also meeting in Chicago last week the 
National Wholesale Frozen Food Dis- 
tributors Association selected the follow- 
ing officers to serve for 1949-50: William 
M. Walsh, Pittsburgh, Pennsylvania, 
President; Alvin T. Langfield, Oakland, 
California, 1st Vice-President; Albert 
Richards, Boston, Massachusetts, 2nd 
Vice-President; Carl E. Seabergh, White 
Plains. New York, Secretary; George 
Bickley, Philadelphia, Pennsylvania, Trea- 
surer; Burton L. Prince, New Haven, 
Cennecticut, Chairman. 

The following Directors were reelect- 
ed: John M. Baer, Hagerstown, Mary- 
land; John’ Balderacchi, Greensboro, 
North Carolina; Frank A. Blum, Sr., 
Pittsburgh, Pennsylvania; Leon Brooks, 
Denver, Colorado; Raymond F. Buck, 
Doylestown, Pennsylvania; Ernest C. 


Ferguson, Oakland, California; Joseph 
Gaudio, Camden, New Jersey; H. A, 
Greenberg, Atlanta, Georgia; John M., 
Hall, St. Louis, Missouri; A. W. Huss, 
Milwaukee, Wisconsin; R. J. Jacobson, 
Cincinnati, Ohio; H. D. Jester, Sr., Wil- 
mington, Delaware; Hugh D. Jones, 
Portland, Oregon; S. A. Kyte, Detroit, 
Michigan; Nelson Mason, Tampa, Flor. 
ida; George McRoberts, Jersey City, 
New Jersey; T. H. Minary, Louisville, 
Kentucky; W. L. Pavlovski, Chicago, 
Illinois. 


New Directors elected are: Allen 
Black, Vita Frost Foods, Inc., Newton, 
New Jersey; Arthur Greason, Maxson 
Food Systems, New York City; Frank 
Hicks, Glazier Frosted Foods, Houston, 
Texas; H. C. Johnson, Lakeland Fruit & 
Product Company, Minneapolis, Minne- 
sota; Clarence Westcott, Frigid Food 
Sales, Newburgh, New York. 


PACK OF GREEN AND WAX BEANS 
Compiled by N.C.A. Division of Statistics 


Green Wax Green Wax 


1947 Pack 1948 Pack 


Maine, Vermont & Mass. .............. 


Maryland & Delaware 
Pennsylvania 

Indiana 

Michigan 

Wisconsin 


Kentucky & Tennessee 
Arkansas, Missouri & Okla 
Texas 


Washington 
Oregon 
California 


95,927 


234,621 
652,914 


714,541 


407,615 
962,285 
116,747 
132,042 


425,095 
669,910 
159,738 
270,652 


81,940 
1,104,634 
2,753,958 

157,691 


385,281 108,950 
840,332 348,242 
(a) (a) 
458,548 (a) 
1,432,483 143,389 
535,896 
141,886 
79,540 
484,745 
2,179,184 
357,470 


83,997 753,405 


(a) Included in Other States. 


for 10 packers not reporting. 


10,053,430 2,088,959 


The above report of the 1948 pack of green and wax beans is a summary 
of all canners known to have packed beans in 1948, together with estimates 
In terms of actual cases, the 1948 bean pack 
totaled 14,133,205. The 1948 pack, on the basis of 24/2’s is green beans 12,- 
685,816, wax beans, 2,487,508 total green and wax beans, 15,173,324. 


CANNERS STOCKS OF CANNED LIMA BEANS 
By N.C.A. Division cf Statistics 


2,386,212 


11,746,993 


Supply 
1948 Pack 


Total Stocks Shipments, Avg. 
Feb. 1, 1949 1 to Feb. 1 


Actual Cases Actual Cases Actual Cases 
997,233 184,276 812,957 
440,653 92,935 347,718 


tone of pessimism. Instead, all felt that ee padeannis 
packs of reasonable size should be made Maryland & Delaware 
and it was emphasized that there are no Other Eastern States 
signs to indicate that a depression is in Western States 1,161,094 358,102 802,992 


sight. 

_ U. S. TOTAL 2,598,980 635,313 1,963,667 
The above report is based on reports from canners who packed 92 percent 

of the 1948 lima bean pack together with estimates for those not reporting. 

On the basis of 24/2’s the February 1, 1949 stocks amounted to 588,000 cases 

as compared with 302,000 cases on February 1, 1949. 


IN BROKERAGE FIELD 
Ewing Bros., Steubenville, Ohio, food 
brokers, announce that G. Thomas 
Ewing, Jr., has joined its organization. 
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| 
87,088 
Towa & Nebraska 6,128 6,305 
610,384 2,143 
(a) 
Colorado 195,370 85,773 
(a) 


Select 


CRCO- Ay Purpose 


CRCO-Ayars Fillers are outstanding for precision design, sturdy long-life 
construction and ability to out-perform over other types of fillers. 
Special machines are available for practically every type of product. 


CRCO-Ayar Pea Fillers—for peas, lima beans, baked beans, whole-grain corn, diced 
vegetables and similar products. 

CRCO-Ayars Univeral Fillers - for tomatoes, cut stringless beans, berries, beets, quartered 
and halved apples and like products. 

CRCO-Ayars Fruit & Vegetable Filler—for whole tomatoes, long-cut stringless beans, all 
sliced or cut vegetables and fruits. 

CRCO-Ayars Liquid Fillers—for fruit and vegetable juices, light soups or syrups and other 
free-flowing liquids. 

CRCO-Ayars Plunger Filler - for pumpkin, apple sauce, tomato and vegetable soups, 
purees, baby foods, dog foods and other similar products. 

CRCO-Ayars Frozen Food Fillers—for side and end-opening cartons, for cut 

stringless beans, peas, lima beans, corn, diced fruits and vegetables, apple- 

sauce, strawberries, berries and like products. 


PARAOCES SE OR 


Ayars Machine Company 242 


A SUBSIDIARY 


MUCH WATER 


SIX ‘ 
are you paying for 


!f you are buying material by weight, you off all moisture. Rebalance and read 
naturally do not want to pay for any percent moisture directly —no computation 
water it may contain. Likewise, if moisture or interpolation. 

affects your manufacturing processes, it 


be Likewise, no calibration is necessary since 


_ moisture is determined gravimetrically 
‘he Dietert Moisture Teller is the quickest and just as accurately as when the sample 
way to find out accurately the moisture is dried in the laboratory oven, but much 
content of practically any material with faster. One or several samples may be 
which you may be working. Weigh a cried af he seme tne. 


sample on the new computing beam bal- The Moisture Teller is available in several 
cace with catch weight. Then, put it in models and sizes to economically satisfy 
tve Moisture Teller which quickly drives practically any requirement you may have. 

Write to Department 3 for full 5204 


specifications and prices. 


CONTROL EQUIPMENT + SAND + MOLD + MOISTURE + CARBON + SULFUR 
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WEEKLY REVIEW 


Little Change In Market—Citrus Hits New 
High—Salmon Demand Off—tLabor Bill 
Dangerous—Bean Stocks. 


THE MARKET — There are few 
changes indeed to report in the canned 
foods market situation. Citrus juices 
continue their upward march due _ to 
scarcity and high prices of fresh fruits. 
Today’s price of $2.75 for 46 ounce 
orange is 90c over the price of a few 
short months ago. Volume is reported 
light at the price yet the stock situation 
remains short. Salmon and other fish 
continue to be in only limited demand 
despite the arrival of the Lenten season. 
Green and wax beans are in strong posi- 
tion and getting difficult to find. Peas 
remain quiet and pressure continues on 
corn and fruit cocktail. Tomatoes are 
somewhat firmer with little selling pres- 
sure. Asparagus, beets, carrots and simi- 
lar items are in nominal position, while 
spinach offerings become fewer by the 
day. Apple sauce continues strong and 
hard to find. 


THE SITUATION—Canners are pret- 
ty well convinced now that forward buy- 
ing will not return on this year’s packs 
at least. The tone of things in Washing- 
ton is causing considerable concern 
throughout the industry. There isn’t 
even the usual preconvention talk of 
what might happen marketwise. Al- 
though many canners are expected to 
attend the Brokers Meeting at Chicago 
next week, it is expected that most of the 
conferences will concern themselves with 
future plans rather than immediate sales. 
With total volume figures making a satis- 
factcry showing, it would be a mistake 
to try to force sales at this time. 


LABOR BILL —Canners noted with 
trepidation in Thursday morning’s pa- 
pers the fact that the House Labor Com- 
mittee had reported the Lesinski Bill fa- 
vorably. As it comes out of committee, 
canners will be required to pay the 75¢ 
minimum wage and will be granted a 14 
to 20 week exemption on over time at the 
discretion of the Secretary of Labor. 
There are many who think this bill has 
little chance of passing both Houses. 
That might very well be so, but it will 
have less chance if we state our views 
emphatically and often, and soon. 


BEAN STOCKS — Though the NCA 
Stock Reports for beans as of January 1 
are somewhat late, they do serve to em- 
phasize the strength of this item and to 
confirm the reports of market observers. 
Starting with about 800,000 cases more 
than last year, stocks January 1, 1949 
were but 300,000 cases more than a year 
ago and the reduction in distributors’ 
stocks took up that slack. Volume in 
January and February, it is reported, 
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has been quite heavy, so that this com- 
modity is getting exceedingly difficult 
to find. Here are the figures as released 
by the Association. Last year approxi- 
mately 2 million cases were moved in 
January and February. 


TOTAL CANNER STOCKS AND 
SHIPMENTS GREEN AND 


WAX BEANS 
1947-48 1948-49 
(Actual Cases) 

Carryover, July 1.... 1,886,500 218,582 
12,142,389 14,133,205 
Canner Stocks, 

Shipments July 1 

8,968,012 9,454,895 


Lima Bean Stocks are listed elsewhere 
in this issue. 


NEW YORK MARKET 


Trading Routine Except For Citrus — No 
Change In Buying Policy Foreseen—Tomato 
Volume Relatively Small Despite Probability 
Of Clean-Up—Peas Quiet—tTri-State Green 
& Wax Beans Practically Exhausted—Selling 
Competition In Corn — Demand Improved 
For Kraut — Citrus At New High — RSP 
Cherries Strong—Apple Sauce Very Firm— 
Selling Pressure On Cocktail—Salmon De- 
mand Disappointing—Little Activity on 
Sardines. 


By “New York Stater” 


New York, March 11, 1949 


THE SITUATION — Canned - citrus 
products moved into new high ground for 
the season this week, and carried the 
market at the cannery level to the high- 
est point for the past two seasons. With 
this exception, the market locally was 
rather uneventful throughout the week, 
with no important price developments 
recorded. Indicating a continued fair 
demand for canned foods at retail, how- 
ever, distributors continued in the mar- 
ket for replacement canned foods fairly 
consistently, and while individual orders 
were generally small, the volume, in the 
aggregate, was far from unimpressive. 


THE OUTLOOK—There is no gain- 
saying the fact that distributors are still 
on the nervous seat, insofar as their in- 
ventories are concerned, and that re- 
placement buying will continue on a 
hand-to-mouth basis until some definite 
trend, pricewise, is indicated. While it 
has long been reported that banking 
pressure was at the root of the curtailed 
inventory policy of most distributors, it 
is no exaggeration to say that even were 
all loans cleared up, most buyers would 
still operate on the conservative side, 
such is the general lack of confidence in 
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the situation now existing in manage- 
ment circles. 


TOMATOES — While current reports 
would indicate a total clean-up of eastern 
cannery tomato holdings within the next 
month or so, the volume of trading is 
still relatively small, and buyers are 
placing orders only where the goods are 
urgently needed. The market appears 
a shade firmer, however. Standard 1s 
for cannery shipment are quoted all the 
way from 92% to 974 cents at canner- 
ies, with the range on standard 2s equal- 
ly wide at $1.27% $1.82%. On 2's, the 
market is quoted all the way from $1.85 
to $2.00, cannery basis, while 10s gen- 
erally range $6.85 to $7.00, f.o.b. Extra 
standard 2s are in demand and list from 
$1.40 to $1.50, with 2%s at $2.15 to $2.25, 
both f.o.b. caneries Offerings of tomato 
juice are reported from southern canners 
at $1.00 for 2s, $2.25 for 46-ounce, and 
$4.50 for 10s, also f.o.b. canneries. 


PEAS—tThe situation in the East is 
without change this week, either as to 
demand or price A quiet market is also 
reported in the Mid-west and Northwest. 


BEANS—Reports from the Tri-States 
this week indicate that the supply of 
both green and wax beans has been 
cleaned up, and with little or no packing 
currently going on, owing to high prices 
for raw stock, the market for the can- 
ned product looks higher. Reports from 
New York canners indicate the supply 
well sold up, with small lots of fancy 3- 
sieve cut green available at $1.90, with 
extra standards at $1.60, f.0.b. canneries. 


CORN — Selling competition in corn 
continues fairly active, and it is reported 
that some New York State packers have 
confirmed fancy golden bantam 2s at 
$1.55 to meet outside competition. Over- 
all demand for corn, however remains 
rather light at the moment. 


KRAUT — Improving demand is re- 
ported for canned kraut, and the market 
is looking a little better. Offerings are 
still reported, however, down to $1.00 for 
fancy 2%s and $3.75 for 10s, both f.o.b. 
New York State canneries. 


CITRUS — With the resumption of 
juice offerings, canners in Florida have 
again upped their prices. At the moment, 
offerings are being made on the follow- 
ing basis:—Orange juice, 2s, $1.17%; 
46-ounce $2.75; blended 2s, $1.02); 46- 
ounce $2.35; grapefruit juice, 2s, 8742¢; 
46-ounce $1.95. The latest advance, as 
has been the case in other recent market 
moves, was based on rising costs for raW 
fruits. As might be expected, the trade 
is not operating on the new basis, and 
is largely limiting its operations to the 
issuance of shipping instructions cover- 
ing purchases made prior to the increase. 


RSP CHERRIES—Canner holdings of 
red sour pitted cherries are rapidly 
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TAKE CHANCES 
CORRUGATED SHIPPING WITH TROUBLE 


CONTAINERS 


Solid Fibre Domestic 
and Weatherproof Export 


Shipping Containers 


ROBERT GAIR COMPANY, INc. _ protect your product 
all the way 


155 E. 44th STREET » NEW YORK 17, N. Y. } | 
with an M & M policy 


le new, low cost Manufacturers & Mer-— 
chants Liability Insurance not only pro-- 
tects your product right into the consum. 
er’s home but it protects your distributors. | 
your wholesalers and your retailers as 
well. In today’s market, the protection of 
retail outlets is more vital to you than at 
any time in recent years. Your M 
policy will: 


PREVENT the possible of retail outlets. 
_ Swift. expert attention to all complaints | 
_ involving your product. 


PROTECT you from loss on account 
damage claims. 


DEFEND your product's good name 
fighting false and acadanes claims made 
against it. 


SAVE you money on your insurance costs.- 


with a company that specializes in th 
al d food industry and handles your problems © 
A LTIMORE, with a skill born of long experience. 


For full details write to: 
_ MANUFACTURERS & MERCHANTS 


FOR CANNED 


“Dedicated to Serving the Food 
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cleaning up, and the market is in strong 
position. New York State canners are 
offering fancy 2s at $2.65 and 10s at 
$13, f.o.b. canneries. 


APPLE SAUCE—The market has 
taken on further strength, and canners 
are showing definitely stronger price 
views. New York packers are quoting 
fancy on the basis of $1.30-$1.35 for 
303s, $1.45-$1.50 for 2s, and $7.00-$7.25 
for 10s, all f.o.b. canneries. 


WEST COAST FRUITS — Reports 
from the Coast indicate that there is 
still some selling pressure on fruit cock- 
tail, but with this exception the market 
is without important change. Distribu- 
tors and canners are watching with in- 
terest the progress of the frozen foods 
convention in Chicago this week, and are 
very much intrigued at statements made 
by spokesmen for the freezers and their 
distributors to the effect that they expect 
the quick-frozen products to become defi- 
nitely more competitive with both can- 
ned and fresh foods. 


SALMON — Demand for salmon has 
remained disappointing, despite a slight 
seasonal upturn in demand attributed to 
the Lenten season. No price changes are 
reported, but weakness continues easy in 
the case of chums. 


OTHER FISH—Aside from a slight 
improvement in export demand on sar- 
dines, reported from California, there 
was little activity in sardines on either 
coast this week, and prices were un- 
changed. Demand for shrimp, lobster, 
crabmeat, and other relatively high- 
priced canned fish specialties continues 
to lag, and tuna is likewise coming in 
for considerable pressure from distribu- 
tors who are resisting current price 
levels. 


CHICAGO MARKET 


Slow, Shipping Against Early Orders—Lent- 
en Salmon Business Off —No. 10 Peas 
Wanted—Good Activity In Tomatoes— 
California Fruits Moving. 


By “Midwest” 


Chicago, Ill., March 11, 1949 


THE MARKET — Business seems to 
have slowed down somewhat in Chicago 
this past week as far as new orders go, 
although shipments against orders placed 
in the two or three preceding weeks are 
still rolling in in pretty good volume. 
Most of the trade is looking forward to 
the Brokers Convention here on the 20th, 
with the feeling being general that there 
will be a good deal more pertinent infor- 
mation, sales wise, available and dis- 
cussed around, than was true at the 
regular Canners Convention in January. 
Attendance is expected to be extremely 
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good, and it is possible that at this time 
of the year there may be some business 
done on new pack merchandise, although 
with the buying policy currently in ef- 
fect, this is rather doubtful. 


SALMON—Lent is now under way, 
but so far it does not appear that the 
pull expected on salmon at this time is 
yet being felt. There is a good deal of 
talk around about various items of sal- 
mon, but very very little actual buying 
being done. Quite a lot of the trade here 
have reached the conclusion that the 
Lenten season has lost a substantial part 
of its old-time boost for salmon, at least 
under curent conditions. Recent sharp 
drops in the retail price of meat in this 
area have had a slowing effect on the 
sales of salmon, and most of the move- 
ment has been concentrated among the 
large advertisers here who have been 
featuring salmon steadily at 59c for tall 
reds. Tall reds are currently being 
quoted at $26.00 to $27.00, and tall pinks 
are apparently firmly held and very 
short at $24.00. Tall chums are still 
wavering around from $17.00 to $18.00. 
The quality on the various lots of chums 
available vary rather widely, and most 
buyers are looking at samples very care- 
fully, even on extremely small orders. 
It is reported that a level of about $17.50 
is the lowest on really good quality chum 
salmon. %# Puget Sound sockeyes are 
available at from $20.00 to $21.00, and 
%# ocean caught cohoes at around 
$14.50 all f.o.b. the Coast. 


PEAS—tThere is some demand for peas 
here in the market, but actual trading is 
not too active, inasmuch as a good part 
of the current demand is centered around 
#10 tins of standard and extra stand- 
ard 3 and 4 Alaskas. These items are 
extremely scarce as are, in fact, most 
items of #10 tins of Alaska or Alsweet 
peas. #2 tins of standard 4s are offered 
at about $1.05 factory and standard 3s 
at about $1.10 f.o.b. factory. There are 
some supplies of 8 oz. merchandise avail- 
able, although the lots are small, with 
the price running around 90c for extra 
standard 3 sieve Alaskas. #2 extra 
standard 3 Alaskas are currently quoted 
around $1.35. 


TOMATOES — There has been some 
activity on tomatoes recently, with the 
prices apparently still wavering some- 
what. #2 extra standard tomatoes are 
quoted all the way from $1.35 to $1.50 
f.o.b. factory, with the price on tomatoes 
offered in this category varying with the 
quality. #2 standards are reportedly 
available at around $1.25, while #10 
extra standards are being sold at $7.25 
delivered Chicago. 46 oz. tomato juice 
is still quoted also in a wide range of 
prices, with fancy 46 oz. tomato juice re- 
portedly having been purchased here at 
$1.70 f.o.b. factory, but with most quota- 
tions running no lower than $1.80 and up 
as high as around $2.00. 14 oz. extra 
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standard catsup is going at around $1,20 
to $1.25, with standard catsup about 10¢ 
under this, and #10 extra standard cat. 
sup is being sold at around $8.00 f.o,b, 
factory. There has been a good deal of 
variation in the quality of most tomato 
products and buyers here are cutting 
a lot of samples on every purchase of 
the items in this line. 


CALIFORNIA FRUITS — There has 
been some movement in California fruits, 
with #21 fancy fruits for salad having 
been sold at $4.60 f.o.b. the Coast, re- 
cently, and there is some demand for 
#2% standard peaches, on which the 
quotations run around $2.40 although it 
is reported that purchases can be made 
at lower prices than this. #2% fancy 
halves are offered at $2.80 and choice 
at $2.60 all f.o.b. the Coast. 


CALIFORNIA MARKET 


Keeping An Eye On Weather — Western 
Frozen Food Pack Shows A Trend To Vege- 
tables — Fair Business In Canned Fruits — 
Signing Tomato Acreage — Paste Moving 
Well—Cool Weather Retards Spring Crops 
—Bean Inquiry Finds Bare Market. 


By “Berkeley” 


Berkeley, Calif., March 11, 1949 


WEATHER — Weather conditions 
seem to be receiving more attention this 
spring from those vitally interested in 
the canned foods business than ever be- 
fore. The effects of the freeze early in 
the year are being felt in no uncertain 
manner by the citrus industry, with the 
canned product definitely higher in price. 
Deciduous fruit growers in California 
are keeping anxious eyes on rainfall, 
which is far below normal and on 
weather changes which may bring frosts. 
It has been several years since fruits 
have been seriously damaged by frosts 
and the critical period is now at hand. 
All interests agree that a freeze would 
make a decided change in the canned 
foods market which is quiet, with both 
wholesalers and retailers keeping inven- 
tories down. 


FROZEN PACKS—The food trade in 
general is showing considerable interest 
in the release of figures by the Western 
Frozen Food Processors Association of 
the pack of fruits and vegetables made 
in California in 1948. The pack of fruits 
is given as 33,921,124 pounds, azainst 
29,563,003 pounds in 1947 and 111,483, 
816 pounds in 1946. The 1948 pack was 
made up of the following: Apples and 
apple sauce, 2,217,518 pounds; apvricots, 
1,249,591; freestone peaches, 3,762,644; 
plums and prunes, 349,255; strawberries, 
12,977,902; other berries, 10,429,766, and 
miscellaneous fruits, 2,934,449. 

The frozen vegetable pack totaled 105, 
779,690 pounds compared with 55,066, 
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MANUFACTURERS OF 


| CORN CANNING : Our machine made % Tomato Field Baskets 


with Keg or Veneer top hoop and Galvanized 


3 a E UIP MENT aa. ; Metal or Wood Veneer bottom hoop are the 
best quality we have made in our 54 years of 


basket making. 


For Canning Fanciest Cremogenized 
and Whole Kernel Corns: = Plastex Treatment 


We are equipped to supply 


Wess ccs your baskets treated with 
HUSKERS, CUTTERS, SILKERS, FLOTATION PLASTEX HAMPER 


WASHERS, ROD-SHAKERS, CREMOGENIZERS, ‘a 1 8 SOLUTION to help control 
Jie toes and to lengthen the 
MATURITY SELECTORS, FEEDERS, CONVEYORS, be. useful life of hampers. 
CONSISTOMETERS, BELTINGS, PUMPS, MAGNETS, Write for Full Information 


SANITARY PIPE, AND ACCESSORY EQUIPMENT. 


5/8 Tomato Field Basket 


Planters Manufacturing Company, Inc. 


= ‘THE UNITED COMPANY Portsmouth Virginia 
WESTMINSTER, MD 


REMEMBER--- 
‘ ATT RA CT lV E LY D F S IG N 2 B) No better tomato seed can be purchased regardless of price. 


* Certified Indiana Canners Association 


Indiana Baltimore 
Indiana Rutgers 
TOMATO SEED 


$3.00 per Ib. F. O. B. Shipping Point 
Order now from— 


INDIANA CANNERS ASSOCIATION, INC. 
424 Illinois Building INDIANAPOLIS, INDIANA 


The Association’s contribution to better quality tomatoes. 
% Certified by Purdue University and the State of Indiana. 


“unde LITHOGRAPHING Co. INC. 
G une GAMSE BUILDING. BALTIMORE,MD. ROGERS BROS. SEED COMPANY 
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MARKET NEWS 


713 pounds in 1947 and 95,209,329 in 
1946. The 1948 pack was made up of: 
Asparagus, 1,945,491 pounds; Lima 
beans, 44,693,382; other beans, 2,710,- 
476; Brussels sprouts, 10,108,508; broc- 
coli, 18,636,363; carrots, 6,676,639; cauli- 
flower, 8,811,162; peas, 3,270,381; spinach, 
7,608,646 and miscellaneous, 1,318,632. 

The pack shows a trend from fruits to 
vegetables, with a concentration on items 
that take more kindly to the freezing 
process. In a few instances, canners have 
become interested in the freezing indus- 
try, but this trend has not become 
marked. 


FRUITS—A fair week-by-week busi- 
ness is being done on canned fruits, with 
prices showing a rather wider range 
than is indicated by printed lists. Inde- 
pendent canners are offering lots rang- 
ing from 1,000 cases to 5,000 cases and 
sales are frequently made at less than 
regular lists. Many of these are on 
apricots, the lower grades of cling 
peaches or fruit cocktail that does not 
grade strictly fancy. Most of these lots 
are for buyers’ labels. Some canners 
have long been sold up on some items in 
the list, but almost anything can still be 
had by shopping around. 


TOMATOES—The signing of tomato 
acreage is under way, but most of this 
is on a tentative basis, pending an agree- 
ment on price. Growers want about the 
same price received last year, but dis- 
tributors, on the other hand, want the 
canned product at a lower price. In dis- 
tinct contrast with the experience of the 
trade during the past year, or longer, 
tomato paste is moving off fairly well 
at prices that are well maintained. Most 
sales of 6-0z. paste are being made at 
$7.00, with No. 10 moving at $12.00. 
Some canners are getting stocks down to 
desired levels for the first time in two 
years. Sales of the other items in the 
tomato list during the week have in- 
cluded: No. 10 fancy catsup, $9.00; No. 
10 extra standard, $8.25; No. 2 tomato 
juice, 97144 cents; No. 10 puree, $5.00; 
No. 2% standard tomatoes, $1.75; No. 
2% extra standards, $1.85; No. 2 stand- 
ards, $1.3742; No. 10 extra standards, 
$6.50. 


SPINACH — Opening prices on new 
pack spring spinach were expected this 
week but failed to make an appearance 
as the size of the pack is still quite un- 
certain. Canning will get underway a 
little later than usual, owing to cold 
weather. Most operators seem to feel 
that prices will not differ greatly from 
those of last year, or around $1.60 for 
No. 2% fancy. 


ASPARAGUS—Asparagus is making 
its appearance in the local markets, with 
the first lots selling at $1.00 a pound. It 
is now much less, but still strictly in the 
luxury class. Canning operations may 
be late in getting under way on this item 
also, as the weather continues cool. A 


_prices are not available. 


labor strike last spring interfered with 
operations for a time, but nothing of this 
sort has been suggested for the coming 
season. There is still canned asparagus 
to be had at last year’s opening prices, 
but unsold quantities are small and con- 
fined to a few holders. 


BEANS —Canners in California and 
the Pacific Northwest continue to re- 
ceive inquiries for green beans, despite 
the fact that this market has been vir- 
tually cleaned out. Not only have the 
beans been sold, but most of them have 
been shipped. 


SARDINES—Increased interest is be- 
ing shown in the 8-oz. oblong size of 
California sardines in tomato sauce at 
$5.50 a case. One-pound ovals, also in 
tomato sauce, are steady at $8.00, with 
some selling for more. One-tall natural 
sardines are priced at $6.00. 


CLAMS—Inquiries are being made for 
new pack clams, the season having 
opened in Washington on March 1, but 
Quotas alloted 
to canneries are fo be drastically cut, but 
some canners are hopeful of getting 
clams from British Columbia and Alaska. 


GULF STATES MARKET 


Shrimp Supplies Increase As Oyster Produc- 

tion Drops—Oystermen Unite, Form Com- 

mittee—Bill Permits Gulf States Unite For 
Conservation. 


By “Bayou” 


Mobile, Ala., March 10, 1949 

SHRIMP—tThere was an increase of 
295 barrels shrimp last week over the 
previous week as 2,177 barrels were pro- 
duced last week and 1,882 barrels the 
previous week. The canneries received 
256 more barrels shrimp last week than 
the previous week. 

Landings of shrimp for the week end- 
ing March 4, 1949 were as follows: 

Louisiana 1,470 barrels, including 337 
barrels for canning; Mississippi 116 bar- 
rels; Alabama 9 barrels; Florida 76 bar- 
rels and Texas 506 barrels. 

The canneries in Louisiana, Mississip- 
pi and Alabama reported that 776 stand- 
ard cases of shrimp were canned during 
the week ending February 26, 1949 
which brought the pack for the season 
to 371,063 standard cases. 


OYSTERS—A drop of 8,391 barrels of 
oysters took place in the production of 
oysters last week, as 26,707 barrels were 
produced last week and 35,098 barrels 
the previous week. 

Landings of oysters last week were as 
follows: 


Louisiana 18,504 barrels, including 
14,072 barrels for canning: Mississippi 
4,594 barrels, all for canning; Alabama 
2,105 barrels, including 1,317 barrels for 
canning and Florida 1,504 barrels. 
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The canneries in Louisiana, Alabama 
and Mississippi reported that 38 plants 
canned 9,971 standard cases of oysters 
during the week ending February 26, 
1949 which brought the pack for the sea- 
son to 74,913 standard cases. 


ALABAMA OYSTER TONGERS 
HOLD MEETING — Mobile County’s 
Sportsmen’s Association Monday night 
March 7, 1949 took steps which may lead 
to elimination of sharp differences now 
existing between oyster fishermen and 
state authorities over the handling of 
Alabama’s oyster problems. 

A meeting was called by the Mobile 
County Sportsmen’s Association in Alba 
School at Bayou la Batre, Ala. on the 
above night and several hundred oyster 
tongers voted in favor of a motion to ap- 
point a committee of five men, represent- 
ing the communities of Bayou la Batre, 
Coden, Heron Bay, Dauphin Island and 
Bon Secour to contact the state conserva- 
tion department and present the fisher- 
men’s views and desire as regards con- 
servation of oysters. 


There was strong protest from the oys- 
ter tongers against the way in which the 
state is handling the oyster situation. 

The committee plan was proposed by 
Hubert Kimbrough, a director of the 
Sportsmen’s group but Kimbrough de. 
clined to present it formally, explain- 
ing “this is your (referring to the sea 
food men) meeting,’ whereupon John 
Haddon then offered the motion with 
Claude Thompson seconding it. There 
was not a dissenting vote, although the 
actual ballot was preceded by consider- 
able debate over how the problem of as- 
suring a continued oyster supply should 
be solved. 


One speaker asked: “What’s the use of 
naming a committee if it has no power, 
as I assume would be the case with pro- 
posed group?” 


At this point, Albert J. Tulley, past 
president of the association who pre- 
sided over the meeting promised that the 
sportsmen’s group would “see to it that 
the seafood division of the State Con- 
servation Department gives your com- 
mittee a hearing on whatever matter tt 
desires to bring up.” And from Perry 
Prescott, the State’s chief oyster inspec- 
tor came the promise that the depart: 
ment “would welcome your committees 
suggestions.” 

Under the amended motions, the com- 
mittee men are to be appointed by the 
board of directors of the seafoo union. 

The meeting reached a boiling poitt 
when Ellis Zirlot came to the stage t 
charge that dredging of reefs in Mobile 
Bay had “been harmful in many ways: 
Zirlot contended that “those who hav 
been given the job of preserving the oy 
ter bottoms have, through lack of expel! 
ence, caused a tearing down rather that 
the preservation of the seafood indus 
try.” 
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MARKET NEWS 


Zirlot’s talk set off a heated discussion 
of numerous phases of the oyster prob- 
lem. 

Among the oyster tongers that took 
a prominent part in the discussion be- 
side Ellis Zirlot were Tom Steiner, Thad- 
deus Gray, Frankie Nelson, Walter Zir- 
lot and Richard Gazzier. 

Prescott then rose in defense of the 
conservation department’s selection of 
grounds for planting: “We have planted 
oysters where federal and state biologists 
have told us to put them. Furthermore 
we have received suggestions from some 
of your fishermen and have called these 
places to the attention of the biologists. 
Where the latter agreed, we planted 
oysters where the fishermen suggested.” 

Fred Spalding, president of the sports- 
men’s association and Tulley called upon 
tke fishermen to “resolve your differences 
and present a united front” to your 
Legislature, the Conservation Depart- 
ment and the association. 


“BILL IS PASSED BY HOUSE FOR 
GULF FISHERIES PACT” —A news 
item with the above caption appeared in 
the Mobile Register of March 4, 1949, 
which is quoted here below: 


“WASHINGTON—(AP)—The House 
passed Thursday a bill to allow the Gulf 
Coast States to enter an agreement for 
conservation of fishing resources.” 

“The bill goes to the Senate for action 
on minor change.” 

“Alabama, Florida, Louisiana, Missis- 
sippi and Texas are eligible to join the 
interstate compact.” 

“A Gulf Coast Marine Fisheries Com- 
mission would be created whenever Leg- 
islatures of any two of the states ap- 
proved the fisheries agreement.” 


NEW CARROT GRADES 
EXPLAINED 


Marvin Verhulst, Secretary of the 
Wisconsin Canners Association, in his bul- 
letin to members on March 4, explains 
the important changes in the proposed 
revision of U. S. Standards for Grades of 
Canned Carrots as follows: 


“Recommended drained weights in all> 


can sizes and for all styles are reduced; 
in No, 2 cans, the drained weight for 
shoe:tring is reduced from 14% oz. to 13 
oz. and for diced from 14% to 12% oz. 
The rating of the factors of Color, Uni- 
formty of Size and Shape, Absence of 
Defe:ts and Texture is changed from 20, 
20, 25 and 35 points respectively to 25, 
15, ) and 80 points. All reference to 
color charts is eliminated. 

On the factor of uniformity for diced 
carr s, the tolerance for units less than 
Cuoe is increased from 10% to 15% 
in tl highest classification, and only 
if such units exceed 25% is the product 
heces arily thrown out of the Fancy 
grade. As to uniformity of shoestring 
carro s, the proposed standards specify 
a maximum cross-section of inch in- 
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stead of % inch and the tolerance for 
pieces under % inch in length is 25% 
instead of 10%. Here also the proposed 
standards provide that the product is not 
necessarily thrown out of the Fancy 
grade unless the pieces less than % inch 
in length exceed 40% 


The tolerance for defects are also lib- 
eralized substantially. For Fancy diced 
and shoestring carrots, the present 
standards specify a tolerance of only 2% 
and the proposed standards specify a 
tolerance of 10% provided not more than 


half of the 10% may be blemished units.” 

Interested parties are given until 
March 24 to submit data, views or argu- 
ments for consideration before promulga- 
tion of the proposed draft. 


VISITING EAST 


Paul Tevis, vice president and general 
sales manager for College Inn Food 
Products Co., Chicago canners of food 
specialties, was visiting the eastern trade 
last week. 
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ROBINS 
GOOSENECK \ 
CONVEYER 
Any size bucket, 
any type pulley, 
any length, 
sturdily built. 


ROBINS PADDLE OR 
BRUSH FINISHER 


All size screens 


SEND FOR 
CATALOG 


HOT WATER 


EQUIPMENT 


INCREASES YIELD — CUTS COST 


ROBINS 
SPINACH 
BLANCHER 
AND FEEDER 


ROBINS 
ALL STEEL 
RETORT 
All welded 
construction. 


HAYNIE 


TOMATO 
SCALDER 
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IN MEMORIAM 


LEON BEACH DIES 


Lecn A. Beach, 64 year old representa- 
tive for Continental Can Company for 
more than 30 years, died Sunday, March 
6 at his home at 423 Berry Avenue, Chi- 
cago. Mr. Beach always took an active 
part in convention activities in the Mid- 
West and for years assisted in entertain- 
ment features. He has a host of friends 
in the Mid-West territory. Surviving are 
his widow, two sons, Sidney and Douglas 
and a daughter, Mrs. Craig Benson. 


CHARLES H. TUGWELL DEAD 


Charles H. Tugwell, Past President of 
the Association of New York State Can- 
ners, and one of the pioneers in the can- 
ning industry in the State, died in a 
nursing home in Lockport, New York on 
Tuesday, March 1. Mr. Tugwell, who 
would have been 81 years old on the 15th 
of March, started in the canning business 
as a partner in the old Fredonia Pre- 
serving Company. He later operated the 
Niagara County Preserving Company 
plant until it changed hands in 1921 and 
remained as Manager until 1925. In 
1926 he bought the canning plant at 
Model City, New York, in partnership 
with Mr. Wiseman. In addition to his 
New York canning activities, he also 
operated a plant in Florida until his re- 
tirement about ten years ago. He is sur- 
vived by his widow, a son, Rexford Guy, 
five grandchildren and four great grand- 
children. 


FRANK McMAHON 


Frank H. McMahon, for many years 
active in the canning business of New 
York State, and one time Traffic Man- 
ager for the Snider Packing Corpora- 
tion, died recently in a Buffalo hospital. 
He was 64 years old. 


NEWELL ROBINSON DEAD 


Newell Robinson, head fieldman for 
the Edgett-Burnham Company, Newark, 
New York, and assoicated with the firm 
for about 40 years, died on March 2. 
Mr. Robinson was well known to many 
in the New York State canning industry 
and had been active in association com- 
mittee work. His widow survives. 


SPINACH ACREAGE 


The Bureau of Agricultural Economics 
reports that processors in California and 
Texas plan a total of 12,060 acres of 
spinach for canning and freezing in 
1949. This exceeds the 1948 planted acre- 
age of 9,860 acres by 22 per cent, but it 
is 20 per cent less than the 1938-47 aver- 
age of 15,160 acres. 
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CALENDAR OF EVENTS 


MARCH 14-26, 1949— Vegetable & 
Fruit Processors School, Horticulture & 
Forestry Building, Ohio State Univer- 
sity, Columbus, Ohio. 


MARCH 15, 1949—10.00 A. M., Corn 
Standards Hearing, Room 5140, Federal 
Security Building, Independence Ave. & 
4th St., S. W., Washington, D. C. 


MARCH 15-16, 1949—Salmon Cutting 
and Production Conference, Northwest 
Branch National Canners Association, 
Olympic Hotel, Seattle, Wash. 


MARCH 16, 1949—Spring Meeting, 
Tri-State Packers Association, Lord 
Baltimore Hotel, Baltimore, Md. 


MARCH 17-18, 1949—Tri-State Can- 
ners School, Lord Baltimore Hotel, Bal- 
timore, Md. 


MARCH 20, 1949, Week of — Annual 
Convention, National Food Brokers Asso- 
ciation, Chicago, III. 

MARCH 21-22, 1949 — Annual Meet- 
ing, Virginia Canners Association, Hotel 
Roanoke, Roanoke, Va. 


MARCH 22, 1949—Sanitation Confer- 
ence, Horticulture & Forestry Building, 
Ohio State University, Columbus, Ohio. 


MARCH 25-26, 
Standards Meeting, 
Chicago, IIl. 


APRIL 11-28, 1949—5th Annual Can- 
ners Short Course, New York State 
Agricultural & Technical Institute, Mor- 
risville, N. Y. 


APRIL 12, 1949— Annual Meeting, 
Monterey Fish Processors Association, 
Monterey, Calif. 

APRIL 25-29, 1949— National Fish- 


eries Institute, Inc., Edgewater Beach 
Hotel, Chicago, Ill. 


APRIL 28, 1949—Spring Meeting, In- 
diana Canners Association, Claypool 
Hotel, Indianapolis, Ind. 


MAY 9, 1949—Spring Meeting, Pack- 
aging Machinery Manufacturers Insti- 
tute, Dennis Hotel, Atlantic City, N. J. 

MAY 19-20, 1949—Spring Meeting, 
Board of Directors, National Canners 
Association, Hotel Statler, Washington, 

MAY 19-20, 1949—Spring Meeting, 
Ozark Canners Association, Muskogee, 
Okla. 


MAY 25, 1949—Annual Meeting, Tide- 
water Canners Association, Tides Inn, 
Irvington, Va. 


MAY 29-JUNE 38, 1949—Annual Con- 
vention, U. S. Wholesale Grocers Asso- 
ciation, St. Louis, Mo. 


JULY 10-14, 1949—National Conven- 
tion, Institute of Food Technologists, 
Civic Auditorium, San Francisco, Calif. 


1949 — Asparagus 
Bismarck Hotel, 
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JULY 10-15, 1949—Annual Meeting, 
Institute of Food Technologists, Civic 
Auditorium, San Francisco, Calif. 


JULY 11-23, 1949— Annual Short 
Course for Mold Technicians, Purdue 
University, Lafayette, Ind. 


JULY 13 23, 1949 — Indiana Mol: 
Count School, Indiana Canners Associa- 
tion, Purdue University, Horticulture 
Bldg., Lafayette, Ind. 


OCTOBER 12-15, 1949—Annual Meet- 
ing, National Association of Food 
Chains, Washington, D. C. 


NOVEMBER 21-22, 1949 — Annual 
Convention, Pennsylvania Canners Asso- 
ciation, Penn-Harris Hotel, Harrisburg, 
Pa. 


USE AND MISUSE OF 
INSECTICIDAL CHEMICALS FOR 
CANNING CROPS 


(Continued from page 10) 


use are too restrictive. It is also appreci- 
ated that in a few instances the state- 
ments go beyond recommendations that 
have already been issued. 

It will be recalled, however, that I used 
as a premise that there should be no 
residue of the chemical present in the 
canned or processed product. Until firm 
tolerances can be established it is be- 
lieved this should be the criterion your 
industry should adopt. It would be un- 
wise to accept tolerances which cannot 
be established to the satisfaction of your 
customers. I am not unmindful of your 
problem of keeping insects and _ insect 
fragments out of your products. Nor am 
I unappreciative of the problem of the 
grower and the entomologist and _ their 
desire to use these new tools which may 
improve and cheapen the effort and cost 
of insect control. Nor have I forgotten 
that you had developed the products and 
markets for them before these new chem 
icals became commercially available and 
that insect control was a part of this de- 
velopment. 

With all these thoughts in mind, | have 
left in the “don’t know” category a! bor- 
der-line cases as well as all those which 
belong there because of little or no ex- 
perimental evidence. My suggestion to 
you is that before you secure products 
for canning or processing which have | 
been treated with chemicals to control 
insects you satisfy yourselves that they 
are free from objectionable residues 0 
that you can remove them by approved 
and available practices. This app'ies to 
all insecticidal chemicals, new and old. 
For the seven chemicals we have bee! 
considering inquire closely about all 
“don’t know” uses. 
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CANNERS 
FOOD BROKERS 
MACHINERY SUPPLIES FIRMS 


THIS-You Can’t 


FOR AN ADVERTISING BUY 


The Industry's “Bible” -- on the desks of over 6000 CANNERS, 
FOOD BUYERS, FOOD BROKERS every day of the year with 
MUST information—food laws, labeling requirements, U. S. 
grades, pack and crop statistics, ‘Where to Buy’ the industry's 
needs, and other vital references, returning A FULL YEAR of 
advertising benefit at a ridiculously low cost. Full page $100; 
half page $60. 1949 issue now in course of preparation. 
Ready in early spring. 


Reserve Space at Once 


THE CANNING TRADE 


Publishers of lhe Industry 4 Literature 
20 S. Gay Street BALTIMORE 2, MARYLAND 
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(Spot prices per dozen F.O.B. 
cannery unless otherwise 
specified.) 


VEGETABLES 


ASPARAGUS 
Scattered Stocks 


BEANS, StTRINGLESS, GREEN 


MARYLAND 
Fey., Fr. Sliced, No. 2.......... 1.60-1.75 
No. 10 8.00-8.75 
Ex. Std., Fr. Sliced, No. 2.......... 1.45 
No. 10 7.50 
No. 10 7.00 
Ex, Std., Cut Wax, No. 2....1.50-1.60 
No. 10 7.50 
N. Y., Fr., Fey., No. 1.90 
Fey., Cut, 4 sv., No. 2 ....... 1.75-1.90 


Fey., Cut, 5 sv., No. 10. 
Ex. Std., 4 sv., 


Ex. Std., 5 sv., No. 10......ccssssree 7.50 
Std., 5 sv. 1.40 
No. 10 6.50 
MIDWEST 
No. 2, Fey., Cut, 3 sv.........06 1.95-2.00 
BD 10.25-10.75 
No. 2, Ex. Std., Cut, 4 sv...1.55-1.60 
No. 10 7.50-8.00 
No. 2, Sbd., Curt, BV. 1.40 
No. 2, Std, Cut, 1.30 
No. 10 6.50-7.00 
No. 2, Fey., Whole, 3 sv.....2.35-2.50 
BD 11.75-12.00 
No. 2, Fey., Whole, 4 sv. .......04 2.00 
No. 10 10.00 
Texas, Fey., Cut, 1, 2, 3 sv....... 1.75 
BEETS 
Md., Fey., Cut, No. 2 sss 1.05-1.15 
No. 10 5.00-5.50 
N. Y., Fey., Cut, No. 2yo.ssseoel 45 
Mid-west, Fey., Cut, 

No. 10 
Diced, No. 2 1.20 
Sliced, No. 2 1.25 

CARROTS 
BEG., Bio. 2, 1.00-1.05 
No. 10 5.00 
N. Y., Fey., Diced, No. 2....1.05-1.10 
No. 5.50 
Wis. No. 2, Diced ........00000 1.05-1.10 
No. 10 5.20-5.25 
No. 10 4.50 

CORN 

MIDWEST 
Fey., W. K., Gold., No. 2....1.70-1.75 
No. 1 9.25-9.50 
12 oz., Vac. 1.25 
No. 303 1.20 
No. 10 8.25 
1.10 
Fey., C. S. Gold., No. 2........1.60-1.70 
No. 10 8.50-9.00 
No. 3803 1.20 
o 1 
8 oz. -90 
No. 10 8.00-8.25 
Std., No. 2 1.05 
No. 1 85 
No. 10 7.50 

East 

Fey., W.K. Gold., No. 1.75 
No. 10 9.50 
No. 10 8.50-9.00 
Std., No. 2 1.25 
No. 10 8.00-8.25 
Fey., C.S. Golden, No. 2......1.60-1.75 
No. 303 1.50-1.60 
No. 10 8.50-9.25 
1.20-1.25 


No. 10 8.00 


CANNED 


Std., No. 2 1.25 
No. 10 7.00-7.50 

Shoe Peg, Fey., No. 2. 

Std., C.S. White, No. 1.30 
No. 10 8.00 

PEAS 

MARYLAND, ALASKAS 

No. 10 11.50 

No. 10, Ex. Std., 2 sv. .. 18.50 

No. 10 7.50 

No, 3, Beds, 1.10-1.15 
No. 10 7.25 

No. 2, Ex. Std., Ungraded.......... 1.00 
No. 10 

No. 10, Std., 3 sv 

No. 2, Std., 4 sv 

No. 10, Std., 4 sv. eid 

Std., Ungraded, No. 1 
No. 2 90- 
No. 10 6.25-6.50 

MARYLAND, SWEETS 

5 sv. 7.25 

No; 2, Gbd., ABS 
3 sv. 1.30 

Ex. Std., No. 10, 5 SVccccccccces 6.50-6.75 

Fey., Ungraded, No. 303.......... 1.15 
No. 2 1.35 
No. 10 7.50 

Ex. Std., Ungraded, No. 303.... —— 
No. 2 1.00-1.10 
No. 10 6.50-7.00 

Std., Ungraded, No. 2.......... -90-1.00 
No. 10 6.00 

New York, SWEETS 

No. 2, Fey., 2 sv. 2.50-2.60 
3 sv. 1.90 
No. 10 9.75 
4 sv. 1.80 
No. 10 9.00 


1.60 


No. 2, Ex. 6 SV. 1.30 
No. 10 7.50 
MIDWEST, SWEETS 
No. 2, Fey., 3 sv.... .75-1.85 
No. 2, Fey., 4 1.60-1.75 
No. 2, Ex. Std., 4 sv. ... cool cau 
1.00-1.05 
No. 10, (All Grades).......... Nominal 


MIDWEST, ALASKAS 

Bo. 3, ., B 80 


canine 


No. 2, 
No. 2, 
No. 2, 
No. 


POTATOES, Sweet, F.O.B. 


Fey., 4 sv. 
2, Fey., 5 sv. 


Squat 


PUMPKIN 
Eastern, Fey., No. 2%......... -95-1.05 
No. 10 4.50 
Indiana, Fey., No. 2 -70- .95 
No. 2% 1.00-1.25 


FOOD PRICES 


SAUERKRAUT FRUIT COCKTAIL 
Midwest, Fey., No. 2........ 8746- .95 2.25 
No. 2% 1.00-1.10 2% 
No. 10 3.70-3.80 No. 10 12.90 
N. Y., Fey., No. PEACHES 
No. 10 3.75-4.00 Calif. Y.C., Fey., No. 2% ..-.2.70-2.80 
Choice, No. 246 2.50-2.65 
2.40 
SPINACH Fey., No. 10 9.25 
No. 2% 1.80-1.90 Std.. No. 10 7.80 
No. 10 6.50-7.00 4.50 
Nominal Elbertas, Fey., No. 24% 3.60 
MO. B 1.25 PEARS 
No. 2% 1.60 Calif. Bartlett, Fey., No. 2%%......4.50 
No. 10 6.00 Choice, No. 24 4.00=4.25 
Texas, Fey., No. 2 1.15-1.17% Std., No. 2% 3.60 
No. 10 5.25-5.50 14,75-15.25 
4.3 
No. 2 As 40-1.5 No. 1 T 2.60 
No. 10 8.00 No. 1 T 2.40 
1.27 4-1.35 Haw., Sl., Fey., No. 3.25 
No. 2% 1.85-2.00 3.15 
BD: 7.00-7.50 
No. 2% 2.99 APPLE 
No. 10 10.75 Virginia, 46 O02. n.cccccccccsccsssssrsrssesee 2.00 
Mid-west, Fey., No. 2 .........s0000008 2.10 CITRUS, BLENDED 
No. 10 8.00-8.75 No. 2 1.021, 
NO. 1.50 46 oz. 2.35 
No. 2% 2.00-2.10 No. 10 4.70 
No. 10 7.25 GRAPEFRUIT 
1.85-1.90 No. 2 871, 
No. 10 7.0U-7.25 46 oz. 1.95 
Calif., S.P., Fey., No. 01.55 No. 10 3.90 
No. 2 1.95 80- .85 
No. 2% 2.40 46 oz. 1,751.85 
No. 10 8.50 ORANGE 
No. 1.37% No. 2 
No, 2! 1.75 46 oz. 75 
Ozarks, Std., No. 2 1.35 PINEAPPLE 
Temas, -85 46 oz. 3.25-8.50 
TOMATO 
TOMATO PUREE , ¥., Foye, No. 2 1.074 
Md., No. 1, Spec. Grav. 1.045.... .85 46 oz. 2.00-2.35 
No. 10 6.50 No. 10 4.65 
Midwest, Fey., No. .85 Tri-State, No. 2 .... 951,00 
No. 2 1.50 1.90-2.3 
TOMATO CATSUP No. 10 apespep 
Md., Bx. Std., 8 02. 
14 oz. 1.50 4. Bie. 
No. 10, Fey. 10.00 Cale, 10 
Ind., No. 10 10.00 46 oz. tt 
Calif., 14 oz. 1.65 
OYSTERS 
FRUITS Gulf, 4% oz. 3, 7544.00 
Va., Fey. Withdrawn Alaska, Red, No. 1 
Midwest, 8501.45 Med. Red 14's 00 
New York, No. 2 ....... .45=1.50 Pink, No i 
Pa.. Me. 8 Yy's, Flat 
APRICOTS Chums, No. 1 T 1750-1800 
Halves, Fey., No. 2.75 14's, Flat ..... 
No. 10 9.50 
No. 10 8.75 Tomato Sauce ......... 
Ne. 
8.00 Maine, % Oil 
No. 10, Water 5.00 SHRIMP, Gutr 
Maine, No. 2, Large 4,00 
No. 10 14.26 TUMbOs 4.5) 
CHERRIES TUNA—Per 
Fey., Cal R.A., No. 2%........ Albacore, Fey., White, 
Std., No. 2% 4.25 Fey., Light 48/\%4s. 
NM. Mes Standard .............. 
No. 10 13.00 Grated 
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COMPLETE COURSE CANNING 


The Industry’s Cook Book for over 40 years 
SEVENTH EDITION, COMPLETELY REV ISED JULY 1946 


FOR MANAGERS, 


SUPERINTENDENTS, 
BROKERS 
AND BUYERS 


“Iwould not take $1,000.00 for my 
copy if could not get another.” 
—a famous processor 


Size 6x9, 380 Pages Beautifully Bound 
Stamped in Gold 


All the newest times and temperatures . . . Used by Food Processors to check times, 
All the newest and latest products ... . temperatures and RIGHT procedure .... 


4.50 e Fruits e Vegetables e« Meats « Milk by Distributors to KNOW canned foods . . . 
Soups e Preserves e Pickles e Condiments by Home Economists to TEACH the subject of 

a Juices e Butters ¢ Dry Packs (soaked) food preservation. 

out Dog Foods and Specialties in minute detail, 

- with full instructions from the growing through For sale by all supply houses and dealers 


to the warehouse. . . . ordirect. Price $10. postpaid. 


Published and Copyrighted By 


THE CANNING TRADE 


Since 1878—The Canned Foods Authority 


BALTIMORE 2, 20 South Gay Street, MARYLAND 


380 pages of proven pro- 


cedure and formulae for 


everything ‘‘Canable”. 
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BARLIANT AND COMPANY have available for immediate shipment the country’s 


largest selection of surplus used, rebuilt, or machinery and equipment, such 
as Retorts, Fillers, Exhausters, Blanchers, Juicers, Slicers, Peelers, Cutters, 
Washers, Packaging equipment as well as Motors, Pumps, Boilers and Refrigeration 
equipment. Write for complete detailed listings. Below are a few representative 
offerings. We will be glad to place your name on our mailing list upon request. 


8823—LABELER: Kyler Model #GG, adj. for 211 to 603 cans & 300 to 

700 height, % HP motor, 110 volts, 60 cy., single phase, alt. cur- 

rent to operate from lighting circuit $ 400.00 
8819—LABELER: Nu-Way, fully adj. by crank, handle from #1 can to at. 900,00 
8807—FILLERS: (2) Stainless Steel Hand Pack FMC 25 pocket, 12 oz. 

—_ extra attachment for 35 oz., like new. Suitable for cans or jars 1,400.00 


Cans _ only 350.00 
8808—DICER: Urschel, Model 6, stainless steel, like 875.00 
8809—RETORTS: (8) 42 x 72 retorts with Taylor Controls. Each ........... 175.00 

(30) Perf. Crates for above. Each 11.50 
Stainless Steel, FMC, 40 to 60 cans per min., 12 or 

‘ 
8811—KETTLES: (2) Steam Jacketed, 125 gal. stainless inside, iron 

jacket, 100% pressure. Each 200.00 
8761—PUMP: Sterling Deep Well Turbine, comp. with 5 HP, 220 volt, 

3 ph. motor, cap. 602% head 105 G.P.M. 690.00 


8798—BLANCHER: Never used, about 2 yrs. old, pulley drive, no motor 1,150.00 
8759—BEAN CUTTER: Townsend #3, “6000+ per hr., Ser. 25-05, belt 

drive, all metal frame, cutting head 1%” cut, good CONGILION........000008 175.00 
8805—PREGRADERS: (2) CRCO for green beans Ser. #K571 & K540, 

#5 Pregraders, openings 24/64, will separate 

sma ans 2¢5’s and larger. Each 175.00 
8757—W RAPPING MACHINE: Special Corley Miller Model MPS Heavy 

Duty, with one heated top folding wing, 1 running glue line on 24” 

auto. sheeter, % HP, 110 volt AC motor. Wrap cartons, 3 to 15” 

long, 1 to 9° wide, % to 5” high, speed up to 21 RPM, good 


as new 1,650.00 
ere 27 Peerless, Gear Head Motor, handle up to #3 
Ca 1,500.00 
8616—CONVEVOR: 9” x 16’ Inclined Screw Conveyor, Stainless Steel...... 600.00 
7380—G RADER: Sinclair Scott, 2 reel 1,100.00 
7729—W ASHER: Strawberry, Horix Mfg. Co., Model U-47, complete with 
motor drive and motor 875.00 
—», ~~ CLEANERS: (2) Steel frame, belt drive, tight and loose 
ulley 239, good cond. Each 260.00 
737 CUTTER: 6 pocket Wolfinger, without motor 120.00 


7371—PREHEATER: CRCO, American Model 8-10, motor drive, spiral 
length 10’, stainless steel contact parts, complete with 3 HP splash 
proof motor, Ser. ZS-10-1004C, very COMA, 1,375.00 


BARLIANT AND COMPANY, Brokers-Sales Agents 
7070 N. Clark St. - Chicago 26, Ill. - Sheldrake 3313 


In Used, Rebuilt and New Packing House 
SPECIALISTS Machinery, Equipment and Supplies 


Prepare For Harvest Now! 
Take no chance 
USE THE BEST 


prices submitted upon request 


RIVERSIDE MANUFACTURING CO. 
MURFREESBORO NORTH CAROLINA 


MORRAL CORN CUTTER 


Either Single or Double Cut 


MORRAL CORN CUTTER 


Cream style or whole grain 


MORRAL COMBINATION 
CUTTER & COMMINUTING 
MACHINE 


For over-matured corn, 
makes all your corn fancy 


MORRAL DOUBLE HUSKER 
Either steel or rubber 
Husking Rolls 


MORRAL BROTHERS, INC., Morral, Obie 


SMILE AWHILE——— 


There is a saving grace in a sense of humor 
Contributions Welcomed 


Nagging Wife: Are you sure you'll love me when I’m 


old and ugly? 
Husband (bristling up and snapping): Who says I 
don’t? 


Heard at a service station: 

Attendant: Your doctor is outside with a flat tire. 
What shall I do? 

Service Station Owner: Diagnose it as inflation of 
the perimeter, and charge him accordingly. 


A fugitive scientist from a Boris Karloff picture in- 
vented a serum that brings inanimate objects to life. 
He decided to try it out first on a statue of a famous 
general in Central Park. Sure enough, the general 
climbed down from his pedestal, creaking a bit in the 
joints. The scientist was thrilled, then he thought of 
the possibilities of his great invention. He realized 
he had a tremendous power; he could unleash forces of 
good or evil on the world. Trembling, he asked, “Now 
that I have given you life, general, what is the first 
thing you are going to do?”” The general replied, as he 
pulled his pistol from his belt, “Kill about a million 
pigeons.” 


GET BUSY 
Motorist: “I just ran over your cat and I’ve come to 


replace him.” 
Housewife: “Well, get busy; there’s a mouse in the 


pantry.” 


Peggy: “The man I marry must be brave as a lion, 
but not forward; handsome as a Greek god, but not 
conceited ; wise as Solomon, but meek as a lamb; a mai 
who is kind to every woman, but only loves one.” 

Peter: “By Jove! How lucky we met, what!” 


First woman: “I can’t imagine how that secret leak- 


ed out.” 
Second woman: “Nor I! I’m sure everyone to whom 


I told it promised to say nothing about it.” 


Farmer Jones: What is a government ration board’ 
Lawyer Brown: A ration board is a governmelt 
bureau that organizes people’s lives into complete 
chaos so as to discipline them into complete regimental 
confusion. 


March 14, 194? 


THE CANNING TRADE 


— 
LT 
ee 


to 


1e 


19 


There is many a firm who can readily use your unneeded equip- 
ment. It’s the opportunity for you to turn it into cash while 
fulfilling the other fellow’s need. Or you may need equipment 
yourself, or want to buy or sell or rent a cannery, or need help, 
or a job. Whatever your needs, you will get good results from 
an Ad. on this “Wanted and For Sale” page. The rates, per 
insertion—Straight reading, no display—one to three times per 
line 40c, four or more times per line 30c, minimum charge per 
Ad. $1.00. Count eight average words to the line, count initials, 
numbers, ete., as words. Short line counts as a full line. Use a 
box number instead of your name if you like. Forms close Wed- 
nesday noon. The Canning Trade, 20 S. Gay St., Baltimore 2, Md. 


WANTED and FOR SALE 


FOR SALE—Complete Tomato Operation Unit including 100 
feet 14” Flume, Flume Pump (no motor), Dump Tank, and 
Haynie Hot Water Scalder. A 72 place Merry-go-round Peeling 
Table complete with porcelain plates for peel and waste to go 
into trough and including a 50’ straight-away; this table com- 
plete with double can tract, cable, and motor. Also included: 
Langsenkamp Model B Juice Extractor (no motor); 1 Sprague 
Pulper and good Langsenkamp Brush Finisher complete with 
10 hp motor and Alloy Heating Coil; 1 Langsenkamp Slush 
Pump; 1 Model EJ 1% Tri-Clover Pump; 1 Elgin Filler, with 
attachments to fill #2 and #10 Tomato Juice. This equipment 
includes pipe, fittings, stools and several other small accessories 
necessary to the operation and will only be sold as a unit. May 
be seen and inspected at the Alger Food Products, Alger, Ohio. 


FOR SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
95 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell from 
a single item to a complete plant. Consolidated Products Co., 
Inc., 18-20 Park Row, New York, N. Y. 


7 WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 


AT FIRST YOU CAN SUCCEED in getting good equipment 
immediately, reasonably. Stainless Kettles, Evaporators, Vac. 
Pans, Cookers, Stills, etc. Drum, Chamber, Spray Dryers for 
Dehydrating Flaking and Freezing. Dicers, Slicers, Cutters, 
Choppers, Peelers, Homogenizers, Viscolizers: Washers, Blanch- 
ers, Canning Equipment. Filters, Filter Presses, Separators. 
Mixing Equipment for Solids, Liquids, Sifters, Screeners, Pulp- 
ers, Finishers. Packaging Equipment such as Fillers, Weighers, 
Cartoners, Labelers, Casers. Complete plants for sale. Send for 
list of food equipment just out. First Machinery Corp., 157 
Hudson St., New York 18, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 


offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 900 cata- 
log for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—1 Model 300 Unscrambler with Crate Dump for 
standard round crates for No. 2 cans, with motors and motor 
drives, for 220 v., 60 cy., 3 ph. A.C., complete with 12’ double 
elevator with motor drive. Machine never off of original skids. 
Brand new. Sampson Canning Co., Wisconsin Rapids, Wis. 


~ FOR SALE—Two 80 hp. HRT Boilers, Ohio Standard tested 
for 125 Ibs. pressure, excellent condition; 40,000 gal. Water 
Tower. Hammond Cannery, West Alexandria, Ohio. 


FOR SALE—10 Waukesha FCU 4-cylinder Gasoline Motor 
Power Units for Viners. Fine condition, price low. D. E. Wine- 
bren ier Co., Hanover, Pa. 


FOR SALE—7-42” x 72” Closed Retorts; 10-42” x 60” 
Clos. d Retorts; 2 A. K. Robins Circle Steam Hoists; 400 feet 
Rex No. 952 Pintel Chain (new); 1 A. K. Robins four-way 
Cha » Exhaust Box. Adv. 4931, The Canning Trade. 


FR SALE—Standard Knapp Adjustable Can Labeler for 
bott. s and cans including gallons; FMC No. 35 Super Juice Ext. 
8. © 30-40 g.p.m.; Fitzpatrick Model D Com. Machines S. S. 
with 5 HP 3Ph. Exp. pf. Motors; 10 Retorts 42” x 72”; Ayars 
Pea » Bean & FMC Juice Fillers; FMC Hand Pac. Fillers S.S.; 
28 r-w 100 gal. Stainless Steel Clad Jacketed Kettles; new 
Keti os, Tanks, Agitators, Conveyors, ete. Send for Bulletin 
A-22. We buy your surplus. The Machinery & Equipment 
Corp , 583 W. Broadway, New York 12, N. Y. 


THE CANNING TRADE March 14, 1949 


FOR SALE—Complete Corn Line (whole grain), capacity 
100 to 125 cases per hour, depending on type of corn. 3 Food 
Machinery Double Huskers, motor driven, Model #1934 Serial 
#10502, Model #1929 Serial #8641, Model #1929 Serial 
#8642, recently overhauled and not used since; 4 TUC Cutters, 
Model G Serial #219, Model G Serial #220, Model G Serial 
#221, No Model Serial #640, never used since factory over- 
hauled; Filler, Ayars 5-pocket Serial #7645, condition poor; 
Robins Flotation Washer and Olney Washer, both in perfect 
condition; numerous Conveyors and Belts. This is a bargain 
at $3600.00. Phone Airville, Pa. 21 or York, Pa. 2634, or ad- 
dress: Weldon Packing Co., Woodbine, Pa. 


FOR SALE—2-150 gal. Stainless Steam Jacketed Kettles; 2 
Retorts 40” x 60” with crates. Box 23-T, Smoketown, Pa. 


FOR SALE—Complete Bottling Line. The following late 
model equipment is installed, ready for immediate operation; 
was used last to bottle 120 bpm 7 oz. bottles liquid starch and 
80 bpm 12 oz. bottles DDT. Filler—Scientific Filter Co. 16-spout 
straight line vacuum Filler, stainless steel valves and construc- 
tion; Screw Capper—Resina single head Screw Capper; Labeler 
—Standard Knapp wrap-around Labeler; Filter—Chuno 2-cylin- 
der stainless plate Filter; Unscrambling Table, Conveyor Table, 
all interconnecting bottle Conveyor, Motors, ready for immedi- 
ate operation, inspection and shipment; to be sold as a complete 
line or individual items can be purchased. Also available, one 
practically new Pfaudler 500 gal. glass lined vacuum Still with 
Condenser, two Receiving Tanks, Pump, etc., set up ready for 
immediate operation; Sharples #1A motor driven Laboratory 
super Centrifuge Electric Eye Tablet Counting and Weighing 
Machines with Toledo Scale; Ayars Tablet Counting Machine; 
Fitzpatrick Cominutor; Eppenbach Colloid Mill; Sperry Filter 
Press, 26 plates 24” diameter; 10 used Copper SJ Kettles, 50-100 
gal.; 750,000 28 mm Screw Caps, slightly rusted, 50c¢ per thous- 
and, samples sent upon request; miscellaneous other equipment. 
Charles S. Jacobowitz Co., 3080 Main St., Buffalo 14, N. Y. 
Phone: AMherst 2100. 


FOR SALE—Ayars Universal 5-pocket #2 plunger-type To- 
mato & Green Bean Filler, belt driven, Serial #C-7009; Ayars 
5-pocket #2 Corn & Pea Filler; 8’ A. K. Robins Pea & Bean 
Blancher; also a 66” x 11’6” Ames V. T. Boiler, 125# pressure, 
125 H.P. C. C. Shanbarger, Stewartstown, Pa. 


FOR SALE—2 Buck Snippers, complete Picking Tables; 1 
American Juice Extractor Model B. All good running condition. 
No reasonable offer refused. Violet Packing Co., Williams- 
town, N. J. 


BONDED EQUIPMENT at new low prices. Truck Scales, 
15 ton, $450.00; 20 ton, $510.00. Dewatering and Root Vege- 
table Cleaning Screens, $395.00. Powered Conveyors and Pick- 
ing Tables, $295.00. Immediate delivery. Bonded Scale Co., 
11 Bellview, Columbus 7, Ohio. 


FOR SALE—Ayars Universal 7 pocket Filler for tomatoes, 
beans, etc. Used very little. Condition same as new. Eberwine 
Bros., Inc., Suffolk, Va. Phone 1226. 
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FOR SALE—MACHINERY—Continued 


WANTED — FACTORIES 


FOR SALE—1 Burt Machine Company Adjustable Labeling 
Machine Model AU-404, for 6 oz. to 46 oz. cans, electrically 
equipped, 110 VAC 60 Cy single phase. Machine purchased new 
March 1948 and used to label a few thousand cases only. Na- 
tional Food Products, Inc., P. O. Box 350, New Orleans 9, La. 


FOR SALE—150 H.P. Horizontal Fire Tube Erie City Boiler; 
10’ x 3’ Patterson Kelley Steam Coil Hot Water Storage Heating 
Tank; 14’ x 3%’ Quaker City Iron Works Steam Coil Hot Water 
Storage Heating Tank; 11’ x 4’ Plain Water Closed Storage 
Tank. Adv. 4941, The Canning Trade. 


FOR SALE—Pickle Tanks. 41 8’ x 12’ Pickle Tanks with 
Covers and Bases. Fir construction; each tank with six % inch 
hoops. Perfect condition. Used three seasons. 650 700 bu. 
capacity. Mazo Food Products Co., Inc., Mazomanie, Wis. 


FOR SALE—FMC Crusher Preheater with controls, new tube; 
Langsenkamp Juice Extractor Model 167 with 1% HP 3 rhase 
Motor Drive; Mercoid Control, for Viking Sanitary Junce Pump 
Model BSK, Serial 2860453; Copper Steam Jacketed Kettle on 
Stand, with quick opening gate valve, used last year, good con- 
dition. Doane Canning Co., Jackson Center, Ohio. 


FOR SALE—One Food Machinery Hand Pack Filling Ma- 
chine, purchased new 1945, in excellent running condition. De- 
scription of machine as follows, and with following parts: 
1 Fig 460 Hand Pack Filler for #2 cans, belt drive equipped, 
Serial #MA 1328; 1 Juice Pump complete with tank; 1 Auto- 
matic Filling Hopper; 1 Packer-Briner, Serial #MA 290. Priced 
very reasonable for immediate sale. Pittsville Canning Co., 
Pittsville, Wis. 


WANTED—MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4911, The Canning Trade. 


GET MORE for your surplus equipment. List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Bureau, 
6 Hubert St., New York 138, N. Y. 


WANTED — Urschel Model B Dicers; Urschel Model 30-C 
Bean and Asparagus Cutters; Model F Bean Snippers; Hand 
Pack Fillers. Give full details and prices. Adv. 4937, The 
Canning Trade. 


FOR SALE—FACTORIES 


FOR SALE—Tomato Canning Plant, Western Illinois, fac- 
tory room 50 x 1385, 2 story warehouse 50 x 135, boiler room 
30 x 30, Scotch Marine Boiler 125 H.P., cement block construc- 
tion, all cement floor; merry-go-round Peeling Table; Continu- 
ous Cooker; and Retorts; Plant Setters and Field Crates; all 
complete. Adv. 4929, The Canning Trade. 


FOR SALE—Canning Plant, located in Southern New Jersey, 
in the finest tomato section. Plant equipped to pack tomatoes, 
tomato puree, dried beans, snap beans; can easily be converted 
to pack all types of fruit. Buildings cover 4 acres. Have addi- 
tional 30 acres, allowing for expansion. Excellent labor condi- 
tions. Opposite farmers market; own railroad siding. Inquire: 
John Minervini, 406 Jefferson St., Hoboken, N. J. 
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PLANT WANTED—Whole Tomato operation located in New 
York, New Jersey or Pennsylvania. Will lease with option to 
buy. Adv. 4936, The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—Young, aggressive, Cannery Super- 
intendent desires change. 10 years experience in processing to- 
mato products, peaches, apricots, and spinach; assuming full 
responsibility in all phases of plant operation. Will go anywhere, 
Adv. 4925, The Canning Trade. 


POSITION WANTED—As buyer and field man. 10 years 
experience in all phases of this work. Familiar with and have 
personal contacts in all the fresh vegetable and fruit growing 
areas along the Atlantic Seaboard from Florida to New York 
State. Will work on salary or brokerage basis; free to travel; 
have own car. Can furnish A-1 references. Available March 
15. Adv. 4934, The Canning Trade. 


POSITION WANTED — Experienced Production Manager, 
vegetables & fruits, canning cold packing, quick freeze & brin- 
ing. Thorough administrative background, also excellent dis- 
tribution record, capable assuming overall supervision. Avail- 
able after April 15. Adv. 4939, The Canning Trade. 


POSITION WANTED—Sales Manager, or Assistant Sales 
Manager, in the national food field, pre-war and postwar experi- 
ence, sales promotion, advertising, sales training and market 
research. Adv. 4940, The Canning Trade. 


HELP WANTED 


WANTED—Meat Canning Manager to take full charge of 
meat canning department in progressive Eastern packing house. 
Good salary and security for the right man. Write full details 
regarding experience. Adv. 4942, The Canning Trade. 


FOR SALE—SEED 7 


FOR SALE—132 bu. Ben Fish Thorogreen Bush Lima Bean 
Seed; 82 bu. Woodruff Cangreen Bean Seed. $11.40. Great 
Lakes Growers Cooperative, North Girard, Pa. 


FOR SALE—Large quantity of pea seed; Alaska, Superlaska 
and Yukon. Germination ranging from 93 to 98. 5¢ per pound 
f.o.b. Woodbine, Md. Southern States Hillsboro Queen Anne 
Marketing Coop., Inc., 23 W. 21st St., Baltimore, Md. BElmont 
6236. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
to: Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 


CUSTOM BOTTLING—Available for next nine months Hast- 
ern Pennsylvania apple juice plant capable of handling a vari- 
ety of liquid products. Excellent laboratory and cold storage 
facilities. Adv. 4930, The Canning Trade. 


FOR SALE—700-40 x 44 new Pallets, made out of No. 1 
oak; also Allis Chalmers 40 HP Distillate Burning Power Unit, 
with or without gear head, for pumping system. General Juices, 
Inc., P. O. Box 485, Ocala, Fla. 


THE CANNING TRADE March 14, 1949 


- 
— 
| 
= 
= 
: 


WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BLANCHERS Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 
United Co., Westminster, Md. - 


BOXES (Metal), LUG, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 

BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, II. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN WASHING MACHINES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CHAIN ADJUSTERS. 
F, Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CLOCKS, Process Time. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
COILS, Cooking. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


COOKING CONTROLS. 


Aseplic Thermo Indicator Co., Los Angeles, Cal. 


YVEYORS AND CARRIERS. 
Chapman Company, Berlin, Wis 


1 Machine Works, Inc., Philadelphia, Pa. 


lm-Ryder Co., Niagara Falls, 
i Mchy. & Chem. Corp., Hoopeston, III. 
y Manufacturing Co., Brocton, N. Y. 
P-cte Mat & Mfg. Co., La Porte, Ind. 
tobins & Co., Inc., Baltimore, Md. 
| Co., Westminster, Md. 
'VEYOR BELTS, Cloth, Rubber, Wire. 
Chapman Company, Berlin, Wis. 
lm-Ryder Co., Niagara Falls, N. Y. 
e Mat & Mfg. Co., La Porte, Ind. 
tobins & Co., Inc., Baltimore, Md. 


‘“VEYORS, Hydraulic. 

in Chapman Company, Berlin, Wis. 
\m-Ryder Co., Niagara Falls, N. Y. 
obins & Co., Inc., Baltimore, Md. 
iner Co., Columbus, Ohio 

KERS, Continuous, Agitating. 

n Chapman Company, Berlin, Wis. 
Im-Ryder Co., Niagara Falls, N. Y. 


Mchy. & Chem. Hoopeston, 
. Robins & Co., Inc., Baltimore, Md. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 
CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS OR CHOPPERS. 


Central Machine Works, Inc., Philadelphia, Pa. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 

Urschel Laboratories, Inc., Valparaiso, Ind. 


ENSILAGE STACKERS. 


F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Edward Renneburg & Son, Baltimore Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FACTORY TRUCKS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Can. 
Berlin Chapman Company, Berlin, Wis 


Central Machine Works, Inc., Philadelphia, Pa. 


Chisholm-Ryder Co., Niagara Falls, N. Y 
Food Mchy. & Chem. Corp., Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Process, Retorts. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


MIXERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


POWER PLANT EQUIPMENT. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Coa., Niagara Falls, N. Y. 


F. Hamachek Machine Co., Kewaunee, Wis. 


A. K. Robins & Co., Inc., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. ag Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. gy Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 


SPEED REGULATORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


STEAM BOXES, Seafoods, Vegetables, etc. 


Allan Iron & Welding Works, Inc., Rochester, N. Y. 


Edward Renneburg & Son, Baltimore, Md 


SYRUPERS AND BRINERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, 

. H. Langsenkamp Co,, Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


VACUUM PANS. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Il. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md: 
Scott Viner Co., Columbus, Ohio. 

United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Allan Iron & Welding Works, Inc., Rochester, N. Y. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Il. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 

Urschel Laboratories, Inc., Valparaiso, Ind. 


CAN MAKERS’ MACHINERY 


Lima-Hamilton Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


COMMINUTING MACHINE. 
W. J. Fitzpatrick Co., Inc., Chicago, Il. 
United Co., Westminster, Md. 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CUTTERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CORN HUSKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, II. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CORN SHAKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md 
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WHERE TO BUY 


CORN WASHERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Vhisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, IIl. 


A. K. Robins & Co., Inc., Baltimore, Md 
Scott Viner Co., Columbus, Ohio. 
United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Hoopeston, 


Edward Renneburg & Son, Baltimore, 
A. K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, Ill. 


A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, 


Urschel Laboratories, Inc., Valparaiso, Ind. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 


Food Mchy. & Chem. Corp., Hoopeston, Ill. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 


Food Mchy. & Chem. Corp., Hoopeston, II. 


F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, Ill. 


Huntley Manufacturing Co., Brocton, N. Y 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 

United Co., Westminster, Md. 


CLEANERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, a 


Huntley Manufacturing Co., Brocton, 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, Ill. 


A. K. Robins & Co., Inc., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


F. Hamachek Machine Co., Kewaunee, Wis. 


Scott Viner Co., Columbus, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, III. 


Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


WASHERS. 


Berlin Chapman company. Berlin, Wis. 
Chisholm-Ryder Co peers Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, Nl. 


Huntley Manufacturing Co., Brocton, N. Y 
Scott Viner Co., Columbus, Ohio 

A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, III. 


A. K. Robins & Co., Inc., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


ow Mchy. & Chem. Corp., Hoopeston, III. 


H. Larcsenbtamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc , Baltimore, Md. 
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SNAP BEAN MACHINERY 


BLANCHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, III. 


Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 


CUTTERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, IIl. 


A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


Urschel Laboratories, Inc., Valparaiso, Ind. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, III. 


A. K. Robins & Co., Inc., Baltimore, Ma. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, III. 


Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Ma. 


SNIPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, Ill. 


A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 
Chisholm-Ryder Co., ag Falls, N. Y. 
2 Langsenkamp C ndianapolis, Ind. 
—— Manufacturing Co., Brocton, N. Y 
. K. Robins & Co., Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, III. 


Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 
Berlin Chapman Company, Berlin, Wis. 


Chisholm-Ryder Co., Niagara Falls, N. Y. z 
Food Mchy. & Chem. Corp., Hoopeston, III. 


Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N.. ¥. 


Food Mchy. & Chem. Corp., Hoopeston, Ill. 


Huntley Manufacturing Co., Brocton, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, III. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, III. 


. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, III. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Ch em. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 


Planters Mfg. Co., Portsmouth, Va. 

Riverside Manufacturing Co., Murfreesboro, N. C, 
BOOKS, on Canning, Formula, Etc. 

A Complete Course in Canning 

The Almanac of the Canning Industry 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 
Robert Gair Company, Inc., New York 17, N. Y. 
United Container Co., Philadelphia, Pa. 
David Weber, Co., Philadelphia, Pa. 


CANS, Tin, All Kinds. 
American Can Co., New York City 
Continental Can Co., New York City 
Crown Can Co., Philadelphia, Pa. 
National Can Corp., Baltimore -New York City. 


CLEANING MATERIALS, Methods, Service 
Oakite Products, Inc., New York, N. Y. 


INSECTICIDES. 
Pittsurgh Plate Glass Co., Milwaukee, Wis. 


INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicago 
Mfgrs. & Merchants Indemn. Co., Cincinnati, Ohic 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
Muirson Label Co., San Jose, Cal. - Brooklyn, N. Y 
Piedmont Label Co., Bedford, Va 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho., ‘Rochester, | 
United States Printing & Litho. Co., Cincinnati, O 


LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York City 
Continental Can Co., New York City 
National Can Corp., Baltimore, Md. 
National Canners Assn., Washington, D. C. 


MANUFACTURING CHEMISTS. 
Chas. Pitzer & Co., Inc., New York City. 


PASTE, CANNERS’. 
Clark Stek-o Corp., Rochester, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
National Starch Products Co., New York, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT. 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City. 


SEASONINGS 
Product Advancement Corp., Benton Harbor, Mich. 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, ‘onn. 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ta. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill. 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED, TOMATO. 


Associated Seed Growers, Inc., New Haven, ‘onn. 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co.. Sioux City, la. 
aie A King & Co., Minneapolis, Minn. 

. H. Woodruff & Sons, Inc., Milford, Conn. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 
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THE CANNING TRADE 


FIZER high standards of quality are reflected 

in many carefully-formulated food prepara- 
tions used regularly by the American housewife. 
When she’s baking at home, it’s likely that the 
flour has been fortified with Pfizer Enrichment 
Concentrates supplied to the miller and containing 
the required thiamine, riboflavin, niacin and iron. 
The lard she uses may contain Pfizer Citric Acid 


to help prevent the development of rancidity. 


When she spreads jams and jellies on the sand- 
wiches she prepares she is probably using Pfizer 
Citric Acid and Pfizer Tartaric Acid. For these are 
the acidulants preferred by many manufacturers 
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who place the greatest importance on uniformly 
high quality. 


There are many ways in which we at Pfizer can 
help you serve the nutrition-wise housewife. Write 
us for details on these. Chas. Pfizer & Co., Inc., 
81 Maiden Lane, New York 7, N. Y.; 211 E. 
North Water Street, Chicago 11, Illinois; 605 
Third Street, San Francisco 7, Calif. 


Manufacturing Chemists Since 4849 


PFIZER 
QUALITY 
P 5, 
® 


RESISTANT TO FUSARIUM WILT 


The plants are strong, leafy and high-yielding; 
the fruits are dark red inside and outside, a 
little smaller than Rutgers, thick-walled with 
small core and relatively free from cracking 


CROP INSURANCE IN WILT-INFESTED AREAS 


Associated Seed Growers, Inc. Main Office: New Haven 2, Conn. 


Breeders and growers of vegetable seeds since 1856 


Atianta 2 e Cambridge, N.Y. © Indianapolis 4 e@ Los Angeles 21 e@ Memphis 2 
Mitford, Conn. e Oakland 4 e Salinas 6 San Antonio 6 
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